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PREFACE. 


This  book  is  presented  to  the  public  at  a time  when, 
in  connection  with  the  spread  of  technical  instruction, 
the  art  ot  Cookery  is  receiving  a daily  increasing  degree 
of  attention.  In  publishing  it  the  author’s  object  has  been 
to  produce  a woi  k on  practical  and  simple  lines,  designed 
alike  for  use  in  schools,  cottages,  and  middle-class  homes. 
The  chapter  on  Invalid  Cookery  has  been  supervised  by 
a competent  medical  authoilty,  and  has  been  pronounced 
up  to  the  latest  requirements  of  the  sickroom.  The 
prices  attached  to  the  recipes  will  prove  irseful. 
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GENERAL  HINTS  TO  TEACHERS  OF  COOKERY. 

1.  In  teaching  cookery  it  is  necessary,  if  the  instruction  given  on 
the  subject  is  to  be  of  the  highest  practical  value,  that  it  shall  be 
definite,  systematic,  and  progressive. 

2.  Begin  a series  of  lessons  by  teaching  the  children  what  cookery 
is,  i.e.  the  art  of  preparing  food  so  that  it  becomes  more  palatable 
and  more  digestible  than  in  its  raw  condition.  Let  these  two  terms 
be  explained  in  the  simplest  manner  possible.  Endeavour  to  make 
the  children  realize  the  importance  of  this  study. 

3.  Then  teach  the  children  what  are  the  six  primary  methods  of 
cookery,  and  in  what  their  differences  consist,  what  meats  should  be 
roasted  or  baked,  what  boiled,  what  stewed,  &c.,  and  the  reasons. 

4.  At  each  of  the  practice  lessons  at  the  commencement  of  a course 
let  one  recipe  be  illustrative  of  one  of  these  primary  operations,  and 
be  careful  that  each  child  is  thoroughly  instructed  in  the  principles. 
Arrange  the  recipes  with  method  so  that  the  lessons  shall  be  progres- 
sive. 

5.  Although  good  discipline  should  be  maintained,  care  should  be 
taken  to  make  the  lessons  interesting,  and  the  children  should  be 
encouraged  to  ask  questions. 

6.  The  lessons  are  expected  to  include  instruction  in  the  following 
subjects: — 

I.  Boiling  meat  or  fish. 

Stewing  meat. 

Frying  meat  or  fish. 

Baking  meat  or  fish. 

Broiling  meat  or  fish. 

Roasting  meat  (when  it  can  be  conveniently  managed). 

The  recooking  of  cold  meat. 

II.  The  cooking  of  potatoes  and  other  root  vegetables. 

The  cooking  of  green  vegetables. 

Making  of  stocks  and  vegetable  soups. 

The  art  of  pastry-making. 
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Puddings. 

Bread-making 
Sick-room  cookery. 

7.  At  the  commencement  of  the  lessons  instruction  should  be  g^ven 
in  the  management  of  stoves,  lighting  a fire,  economy  of  fuel,  and 
cleaning  of  flues,  and,  so  far  as  it  is  compatible  with  thorough  instruc- 
tion in  fundamental  operations,  the  stove  and  appliances  should  be 
as  much  as  possible  like  those  in  common  use  in  the  neighbour- 
hood. 

8.  Before  choosing  the  recipes  find  out  what  are  the  average  wagei- 
given  in  the  neighbourhood,  and  what  are  its  food  resources,  and 
avoid  using  materials  which  are  beyond  the  means  of  the  people,  oi- 
not  easily  procurable.  Valuable  information  on  these  points  will 
often  be  obtained  from  thrifty  working  people. 

9.  Bear  in  mind  that  economy  of  time,  labour,  and  fuel  are  of  as 
great  importance  to  working  people  as  economy  of  material.  Cottage 
cooking  should  be  simpilificd  as  much  as  possible. 

10.  To  make  the  children  exact  let  them  weigh  the  ingredients; 
but  as  they  will  not  have  scales  and  weights  in  their  o^vn  homes  let 
them  also  be  taught  to  measure  them  with  ordinary  cups  and  table- 
spoons. 

11.  The  dishes  taught  in  the  first  series  of  ten  lessons  should 
always  be  those  which  the  children  can  easily  carry  out  in  their  own 
homes.  In  the  second  and  third  series  some  others  may  occasionally 
be  introduced,  but  all  should  be  economical. 

12.  Take  care  that  the  children  learn  not  only  how  to  make  the 
dishes,  but  how  to  cook  them.  The  teacher  should  leave  the  cooking 
to  the  children  as  much  as  possible,  but  at  the  same  time  exercise 
sufficient  supervision  to  prevent  them  from  spoiling  the  dishes. 

13.  It  is  better  to  arrange  for  the  childi’en  to  work  in  couples  and 
prepare  small  dishes  than  for  a large  number  to  work  together  in 
preparing  one  large  one.  The  more  a child  actually  does  herself  in 
the  preparation  of  a dish  the  more  she  will  remember. 

14.  Explain  to  the  children  as  simply  as  possible  the  food  value  of 
the  materials  they  use,  and  try  and  disabuse  their  minds  of  hurtful 
prejudices,  such  as  that  skim-milk  is  only  fit  for  pigs. 

In  examining  the  elder  girls  it  would  be  well  to  give  them  occasion- 
ally such  questions  as  the  following  as  exercises,  allowing  them  time 
— say  a week — to  well  think  out  the  answers: — 

Q.  For  a family  of  eight  persons,  the  father  an  agricultural  labourer 
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earning  12s.  a week  and  paying  Is.  6d.  a week  for  rent,  wliat 
sum  might  be  expended  on  food  and  fuel  ? Give  a list  of  dishes 
suitable  for  people  in  such  circumstances,  with  two  or  three 
recipes  in  detail. 

Q.  For  a family  of  seven,  the  father  an  artisan  earning  30s.  a week, 
paying  6s.  a week  for  rent,  living  in  rooms  where  there  are  only 
ordinary  grates  and  no  ovens,  what  sum  might  be  spent  on  food 
and  fuel,  and  what  dishes  could  be  best  prepared  under  such 
circumstances  ? 

Before  giving  such  questions  the  teacher  should  be  thoroughly 
satisfied  that  she  herself  has  arrived  at  sound  conclusions  on  the  sub- 
ject. Correct  ideas  on  these  matters  would  be  found  to  be  of  the 
highest  practical  value  to  the  girls  in  after  life,  and  if  the  answers 
are  not  very  satisfactory  at  first  the  questions  will  at  least  make  the 
girls  think  about  these  matters. 

Education  Department, 

July  1890. 
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A Handbook  of 


COOKERY 


CHAPTER  I. 

HINTS  ON  MARKETING  AND  GENERAL  NOTES 
ABOUT  COOKING. 

HINTS  ON  MARKETING. 

It  is  best  not  to  look  for  bargains  when  marketing.  Meat,  fish, 
or  vegetables  at  a lower  price  than  usual  will  probably  , not  be  quite 
fresh,  and  therefore  not  so  good.  People  living  in  towns  have  great 
advantages  in  marketing,  owing  to  articles  of  food  being  more 
plentiful,  and  therefore  cheaper. 

TO  CHOOSE  MEAT. 

Good  beef  should  be  a deep  red  colour,  the  fat  firm  and  white, 
and  if  pressed  with  the  finger  the  latter  should  leave  no  mark. 
The  better  parts  of  beef  are  finely  marked  with  veins  of  fat,  giving 
the  meat  a marbled  appearance.  Mutton  fat  .should  be  very  white 
and  firm.  Small-boned  mutton  is  generally  the  best.  Good  meat 
vfill  not  become  moist  when  kept. 
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Large  quantities  of  beef,  mutton,  and  lamb  are  imported  from 
other  countries,  chiefly  America,  and  are  in  great  demand  on  ac- 
count of  being  cheaper  than  English  meat.  Especial  care  ought  to 
be  taken  in  choosing  this  meat,  though  it  is  generally  very  good 
when  sold  at  large  shops  in  towns. 

If  tender  pieces  of  meat  are  required  for  making  beef-steak  pie 
or  boiled  meat  puddings,  ask  the  butcher  for  “beef  skirtings;”  this 
is  sold  cheaper,  8d.  or  9d.  per  lb.,  and  is  very  tender;  it  is  the  part 
that  lies  inside  the  ribs;  trimmings  off  joints  are  also  sold  for  this 
purpose  for  about  7d,  or  8d.  per  lb. 

BONES  FOR  SOUP. 

Most  butchers  in  towns  sell  a large  quantity  of  bones  for  Id.  It 
is  best  to  buy  these  at  the  bigger  shops,  where  they  bone  many 
joints  before  selling  them.  Shank  ham  bones  are  sold  often  at  big 
grocers’  for  l^d.  or  2d.  each,  and  make  excellent  pea  soup.  At  large 
poultry-shops  chicken  bones,  necks  and  gizzards,  &c.,  are  sold  at 
4d.  to  6d.  per  lb.  They  make  excellent  soup  for  invalids  when 
washed  and  stewed  down. 

TO  CHOOSE  FISH. 

The  less  expensive  fish  are  generally  the  most  nutritious.  It  is 
best  always  to  choose  the  fish  that  is  most  plentiful  and  cheapest, 
as  that  will  be  the  fish  in  season.  The  smell  of  the  fish  will  be  one 
good  test  as  to  its  freshness;  the  flesh  should  be  firm  and  stiff,  the 
eyes  bright,  the  gills  red.  A plentiful  covering  of  scales  is  the  best 
sign  of  herrings  being  fresh.  The  bright  red  spots  on  plaice  become 
paler  as  the  fish  gets  stale.  Fish  cuttings  or  trimmings  can  be 
bought  at  2d.  or  3d.  per  lb.,  and  are  useful  for  making  fish  soup, 
instead  of  buying  fish. 

TO  CHOOSE  BACON  AND  SUET. 

The  lean  should  be  firm  and  red,  the  fat  firm  and  of  a pinkish 
shade;  see  that  it  has  no  streaks  of  yellow.  Suet  should  be  firm 
and  white.  Beef  suet  is  the  richest,  but  mutton  suet  is  lighter  and 
more  digestible.  Suet  is  best  for  chopping  when  it  has  been  kept 
a couple  of  days  and  becomes  hard.  If  quite  fresh,  leave  it  standing 
in  cold  water  for  half  an  hour;  this  makes  it  firmer  for  chopping. 
2 or  sometimes  3 ozs.  are  sold  for  Id. 
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TO  CHOOSE  FLOUR. 

Flour  is  sold  under  various  names,  as  there  are  several  kinds. 
The  very  fine  white  flour  sometimes  called  “Pastry  Whites”  is  not 
the  most  nourishing.  The  cheaper  flour  called  “Households”  is 
best  for  ordinary  use.  The  smell  is  a good  test  as  to  its  goodness. 
It  is  e.xtravagant  to  buy  flour  by  the  lb.  The  smallest  quantity  should 
be  stone. 

TO  CHOOSE  AND  KEEP  EGGS. 

Eggs  are  best  when  quite  fresh.  An  egg  should  look  clear  when 
held  up  to  the  light.  To  preserve  eggs  the  pores  of  the  shells  must 
be  closely  covered,  and  the  eggs  preserved  should  be  new-laid  ones. 
Either  rub  them  aU  over  with  a little  melted  fat,  or  arrange  them 
separately  in  a bo.x  and  cover  closely  with  bran.  Eggs  for  cooking 
can  be  bought  in  the  summer  and  autumn  at  ^d.  each  or  two  for 
Hrf. 

TO  CHOOSE  AND  BUY  VEGETABLES. 

The  fresher  green  vegetables  are  the  better.  They  should  be 
crisp  and  green,  not  flabby  or  soft.  Vegetables  of  most  kinds  can 
be  bought  very  cheaply  nearly  all  the  year  round.  The  cheapest  waj' 
to  procure  vegetables  for  making  soups  or  stews  is  to  buy  pot-herbs. 
For  one  pennyworth  of  pot-herbs  you  will  generally  get  one  turnip, 
two  carrots,  onions,  celery  top,  and  parsley.  In  the  spring  these 
vegetables  are  very  dear,  and  cannot  be  bought  e.xcept  by  the 
bundle. 

HINTS  ABOUT  COOKING. 

BOILING  WATER. 

When  water,  gravy,  or  any  liquid  (except  fat)  boils  it  bubbles  all 
over  the  surface;  this  is  boiling  point,  described  as  212°  Fahr. 

SIMMERING  WATER. 

This  is  water  that  is  just  on  the  boil,  or  boiling  slowly.  Simmer- 
ing water,  &c.,  bubbles  just  at  one  side  gently,  and  its  temperature 
is  about  180°  Fahr. 

HOT  FAT. 

This  attains  a much  higher  temperature  than  water.  The  fat 
we  use  for  frying  in  ought  to  reach  to  350°  Fahr.  before  we  put  any- 
thing in  to  fry.  We  know  when  it  i«  350°  by  the  faint  smoke  that 
comes  from  it. 
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GENERAL  NOTES. 

A very  little  vinegar  cooked  with  coarse  meat  helps  to  make  it 
tender,  or  the  meat  may  be  dipped  in  vinegar  before  cooking  it. 
A small  piece  of  apple  cooked  in  a meat-pie  or  stew  also  makes  the 
meat  tender.  Beating  coarse  meat  with  a rolling-pin  breaks  the 
fibres  and  makes  it  more  tender. 

Slow  cooking  makes  meat  tender.  Fast  cooking  (except  broiling) 
makes  meat  hard  and  tough.  Meat  should  not  be  washed,  but 
wiped  with  a damp  cloth  if  necessary. 

The  flavour  of  onions  is  spoilt  by  washing  them;  the  knife  used 
for  peeling  or  cutting  onions  should  be  washed  at  once  in  cold  water 
or  dipped  into  earth  to  destroy  the  smell. 

Suet  should  be  shred  finely  before  chopping. 

The  water  rice  is  boiled  in,  may  be  used  for  starching  muslins,  &c. 

The  water  meat  is  boiled  in  or  steamed  over  should  be  kept  and  used 
for  making  soups.  Before  chopping  parsley,  it  should  be  washed  in 
hot  water  to  make  it  green.  The  stalks  are  not  used,  being  too  bitter. 

Lemon  peel  should  be  taken  off  lemons  very  thinly.  The  white 
pith  under  the  yellow  is  bitter,  and  not  used  at  all  in  cookery.  Only 
the  thin  yellow  rind  and  juice  are  used. 

Rind  cut  off  bacon  can  be  used  for  making  pea-soup,  or  it  can  be 
stewed  down  with  bones  for  stock. 

Skim-milk  is  milk  that  has  had  cream  taken  off.  It  is  very  good 
and  economical  for  cooking  purposes  if  used  before  sour.  If  milk 
is  on  the  turn,  a small  pinch  of  carbonate  of  soda  put  into  it  before 
boiling  often  prevents  it  curdling.  Sour  milk  makes  excellent  cakes 
and  scones. 

It  is  more  wholesome  and  more  economical  to  make  bread  at 
home.  Everything  about  bread  when  in  the  course  of  making  with 
yeast  should  be  kept  warm,  no  draughts,  &c. 

In  pastry  making  everything  should  be  cool  as  possible.  Make 
pastry  in  a cool  place,  and  the  hands  should  also  be  cool.  If  there 
be  no  beater,  eofgs  should  be  beaten  with  a fork.  It  is  to  be  re- 
membered  that  it  is  the  air  mixing  with  the  egg  that  makes  it  light, 
and  the  air  passes  readily  through  a fork.  Eggs  should  never  have 
too  hot  a liquid  poured  over  them;  boiling  milk  poured  over  them 
would  at  once  curdle  them.  For  the  same  reason  eggs  should  be 
cooked  slowly. 

Most  stews  cooked  over  the  fire  can  be  cooked  quite  well  in  a 
frying-pan  with  a plate  covering  the  top  instead  of  a lid. 
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USEFUL  MEASURES 


WHERE  NO  SCALES  ARE  USED. 


1 

1 

1 

4 


1 

1 


tea-spoonful  heaped  up  of  solids, 

, about  . 

..  i oz. 

dessert-spoonful  „ „ 

. . i oz. 

table-spoonful  ,,  „ 

. . 1 oz. 

table-spoonfuls  ,,  „ 

>) 

. . lb. 

For  Measuring  Liqu 

ids. 

tea-cupful 

makes 

1 gill. 

breakfast-cupful  or  1 tumblerful  makes  ^ pint. 


Avoirdupois 

16  drams  make 
16  ounces  „ 

14  pounds  „ 

28  pounds  ,, 

4 quarters  „ 

20  hundredweights  make 


Weiyht. 

1 ounce  (oz.). 

1 pound  (lb.). 

1 stone  (st.). 

...  1 quarter  (qr.). 

1 hundredweight  (cwt.). 
1 ton. 


CHAPTER  II. 

CLEANING. 

ECONOMY  IN  KEEPING  PANS  CLEAN. 

A sauce-pan  should  never  be  put  away  with  any  particle  of  food 
left  sticking  to  it.  These  particles  would  probably  decay,  and  affect 
the  taste  of  the  food  next  cooked  in  the  same  pan.  Sauce-pans 
should  also  be  kept  clean  on  the  outside,  as  a pan  or  kettle  covered 
outside  with  soot  will  take  a longer  time  to  boil  than  one  that  is 
■clean. 

TO  CLEAN  SAUCE-PANS. 

Sauce-pans  should  be  filled  with  water  directly  after  they  have 
been  used,  and  left  till  they  .are  going  to  be  cleaned.  They  should 
be  scoured  out  with  sand;  either  the  hand  or  brush  can  be  used  for 
this  purpose.  The  pans  should  then  be  put  down  into  a tub  of  hot 
water  and  cleaned  inside  and  out,  then  rinsed  well  with  fresh  water, 
and  dried  near  the  fire  before  putting  away.  They  should  be  kept 
on  a shelf  turned  down,  but  resting  on  the  handles  to  allow  the  air 
to  pass  in. 
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TO  CLEAN  GREASY  PANS. 

Fill  them  up  with  hot  water  and  throw  in  a. small  piece  of  washing 
soda;  let  the  water  boil  a few  minutes,  then  put  the  pans  with  the 
water  in  down  into  a tub  of  hot  water  and  wash  the  inside  and  out- 
side; rinse  well  with  clean  water,  and  dry  them  at  the  fire.  If  a pan 
has  become  burnt  and  discoloured,  boil  with  plenty  of  soda  and  water 
for  half  an  hour.  The  handles  should  be  well  wiped  with  a damp 
cloth. 


DRIPPING  TINS  AND  FRYING-PANS 

should  be  cleaned  while  they  are  still  hot;  pour  off  all  the  fat  or 
gravy  in  them,  then  wash  with  boiling  water  and  soda,  and  dry  them 
with  a dish-cloth. 

I ENAMELLED  PANS. 

Wash  them  well  inside  and  outside  in  a tub  of  hot  water  and  a 
little  soda.  If  there  is  any  burn  on  the  pan  scour  it  off  \vith  a used- 
up  lemon  and  salt  or  crushed  egg-shells.  Rinse  out  and  dry  with  a 
dish-cloth. 

VEGETABLE  SKINS  AND  BITS. 

These  should  be  collected  together  during  each  day.  Where  pigs 
or  fowls  are  kept  the  potato  pealings  can  be  boiled  and  given  them 
as  food.  All  vegetable  skins  and  bits  not  used  should  be  burnt.  To 
prevent  them  smelling  when  burnt,  throw  them  in  under  the  grate 
with  the  ashes,  and  when  making  up  the  fire  they  can  be  thrown 
on  top  of  the  fire  with  the  cinders.  Vegetable  skins,  &c.,  that  are 
thrown  out  or  put  into  dust-bins  soon  decay  and  rot,  and  the  bad 
smells  that  arise  often  occasion  fever  and  other  sicknesses.  In  the 
poorer  districts  of  large  towns  people  commonly  get  fevers  thus 
unsuspectingly  from  the  smeUs  of  decayed  matter  lying  on  ashpits 
or  dust-bins  around. 


TO  CLEAN  A SINK. 

An  old  scrubbing-brush  should  be  kept  on  purpose  to  brush  and 
keep  the  sink  clean.  Vegetables  should  never  be  peeled  into  a sink. 
Brush  the  sink  down  and  take  out  all  the  bits.  If  the  sink  is  greasy, 
wash  it  w'ith  soda  and  hot  water;  it  can  then  be  scoured  round  with 
a rubbing-stone.  Clean  the  taps  with  bath-brick  and  brighten  wth 
a dry  cloth. 
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TO  CLEAN  A RANGE  OR  GRATE. 

Clear  out  the  fireplace,  keeping  all  the  cinders  aside  for  relight- 
ing the  fire.  Remove  any  movable  lids  or  bars  there  may  be.  Then 
the  Hues  of  a range  or  the  chimney  of  the  grate,  as  far  as  possible, 
must  be  brushed  free  of  the  soot.  This  is  best  done  with  a pliable- 
handled  brush.  The  more  soot  taken  away  the  better,  as  soot  keeps 
the  ovens  from  becoming  properly  heated.  If  any  grease  is  on  the 
grate  it  must  be  washed  off  with  hot  water  and  soda.  It  is  then 
ready  for  black-leading. 

TO  CLEAN  A GAS-STOVE. 

Remove  the  top  bars  if  loose,  then  brush  the  dust  and  dirt  off, 
and  brush  out  the  ovens.  Take  out  the  removable  tin  at  the  bottom 
if  there  is  one;  wash  it,  and  also  the  stove,  if  greasy,  in  soda  and 
water.  The  oven  shelves,  if  at  all  greasy,  shoidd  be  washed  in  the 
same  way. 

TO  BLACK-LEAD  A STOVE. 

Mix  the  black-lead  with  a little  water  or  turpentine  to  a wet 
paste,  and  brush  it  on  with  a small  brush ; when  dry,  brush  the 
black-lead  oflf  with  the  drying  brush,  and  keep  the  better  brush  to 
polish  the  stove.  The  black-lead  must  be  quite  dry  before  using  the 
polishing  brush.  The  brass  fittings  of  a stove  should  be  rubbed  with 
a damp  cloth  and  bath-brick,  and  afterwards  polished  with  a dry 
cloth. 

HOW  TO  LIGHT  A FIRE. 

In  clearing  out  a grate  keep  the  cinders  for  relighting.  Brush 
out  all  the  dust.  First,  lay  a few  cinders  at  the  bottom,  leaving 
space  between  them;  then  a little  crumpled  paper  on  top;  the  wood 
next,  and  a few  large  cinders  spread  over  with  some  small  coals. 
The  art  in  lighting  a fire  is  to  see  that  there  is  ventilation  or  a free 
passage  for  air,  so  there  should  be  no  heavy  piling  on  of  fuel.  Another 
important  thing  is  to  have  the  wood  and  paper  dry. 

TO  CLEAN  BRASS. 

Bras.s  can  either  be  cleaned  with  polishing-paste,  rubbed  on  with 
a cloth,  then  rubbed  off;  or  if  it  is  very  discoloured  a little  grated 
bath-brick  and  vinegar  may  be  used,  and  polished  off  with  a dry 
cloth.  The  insides  of  brass  pans  should  be  well  washed  with  hot 
water  and  salt  if  necessary. 
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TO  CLEAN  COPPER. 

Vinegar  or  a lemon  which  has  had  the  rind  and  juice  taken  o£ 
can  be  used  for  cleaning  copper  of  all  kinds.  Only  the  outsides  of 
copper  pans  must  be  cleaned  with  an  acid.  E-ub  the  lemon  in  grated 
bath-brick  or  salt;  rub  the  stains  off  with  this,  then  polish  with  dry 
bath-brick. 

TO  CLEAN  KNIVES  AND  STEEL  FORKS. 

They  must  first  be  washed  in  hot  water.  On  no  account  should 
the  handles  of  the  knives  or  steel  forks  be  put  into  the  water,  as  they 
will  become  loose.  The  best  way  is  to  put  them  standing  in  a jug 
with  hot  water  and  wipe  them  with  a damp  cloth,  then  dry  them. 
Grate  a little  bath-brick  on  the  board,  dip  a cloth  (a  small  piece  of 
flannel  is  best)  in  the  grated  bath-brick,  rub  the  knives  well  up  and 
down  with  this,  and  afterwards  polish  them  on  the  board  and  dust 
them  with  a dry  cloth.  See  that  all  the  bath-brick  is  taken  from 
the  prongs  of  forks.  Forks  or  knives  that  have  an  unpleasant  smell 
of  food,  fish,  or  onions,  should  be  run  into  earth  and  then  washed. 

TO  CLEAN  SPOONS  AND  FORKS. 

Mix  a little  whiting  to  a paste  with  water,  dip  a cloth  into  it;  rub 
the  spoons,  &c.,  well,  then  rub  them  with  a dry  cloth  and  polish  with 
a chamois  leather. 

TO  CLEAN  BRASS  AND  TIN  MOULDS,  &c. 

Bread  and  cake  tins  should  be  washed  well  after  being  used  with 
hot  water  and  soda,  then  well  rinsed  with  fresh  water  and  dried. 
The  outsides  should  be  kept  bright  by  rubbing  them  well  with  pol- 
ishing-paste on  flannel,  then  polish  with  a dry  cloth.  The  tray  of  the 
scales,  measures,  and  all  tins  should  be  cleaned  about  once  a fort- 
night. 

TO  WASH  TABLES,  PASTEBOARDS,  AND  ROLLING-PINS. 

If  boards,  &c.,  are  greasy  they  should  be  washed  with  warm  water 
and  a little  soda,  then  scrubbed  with  fine  sand  and  rinsed  with  cold 
water.  It  is  better  when  not  greasy  to  wash  the  wooden  utensils 
used  in  cookery  with  cold  water.  First  wash  over  the  board  with 
a coarse  flannel  cloth,  then  sprinkle  over  a little  sand  and  scrub  up 
and  down  the  board  with  the  grain  of  the  wood;  scrub  the  edges,  and 
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wasli  the  sand  well  off;  wring  out  the  cloth  and  wipe  the  board. 
They  are  best  dried  in  the  open  air  or  near  the  fire.  Rolling-pins 
and  wooden  spoons,  &c.,  should  be  scrubbed  in  the  same  way.  When 
wooden  utensils  are  washed  in  warm  water  they  should  be  well  rinsed 
with  cold,  as  hot  water,  soda,  and  soap  all  tend  to  make  wood  yellow. 

TO  WASH-UP. 

Dust  and  clear  away  from  the  table  the  things  that  are  clean  and 
articles  that  don't  require  washing.  Put  all  scraps  and  bits  on  one 
plate  ready  for  the  bit-bucket.  Collect  the  steel  forks  and  knives 
together;  these  can  be  put  into  a jug  ready  for  washing.  Collect 
the  plates  and  dishes  together,  also  the  pasteboards  and  other 
wooden  utensils.  Very  hot  water  should  be  used  for  washing  plates, 
&c.  Wash  them  well,  both  sides,  then  leave  them  to  drain.  If 
there  is  a plate-rack  they  need  not  be  dried,  but  rinsed  a second  time 
in  cold  water. 

Glasses  should  be  washed  in  warm  water,  rinsed  in  cold  and  dried, 
then  polished  with  a soft  dry  cloth. 

It  is  most  important  to  keep  dish-cloths  fresh  and  clean;  never 
leave  them  lying  greasy.  They  should  be  rinsed  with  soap  and 
water,  and  are  best  kept  hung  in  the  open  air  if  possible. 


CHAPTER  III. 

DIFFERENT  METHODS  OF  COOKING. 

WHY  WE  COOK  FOOD. 

By  cooking  food  we  make  it  more  palatable  and  tasty,  and  so 
easier  to  digest  than  it  would  be  in  its  raw  state.  The  object,  there- 
fore, of  cookery  is  to  aid  the  digestion  of  food  by  serving  it  in  a form 
most  easily  assimilated. 

The  general  rule  for  cooking  meat,  fish,  milk,  and  eggs  is,  that 
they  should  be  cooked  at  a moderate  heat  and  so  made  more  diges- 
tible than  by  cooking  quickly. 

MODES  OF  COOKING. 

There  are  seven  modes  of  cooking,  namely,  stewing,  boiling,  bak- 
ing, roasting,  frying,  steaming,  and  broiling. 
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HOW  LONG  TO  ROAST,  BOIL,  OR  BAKE  MEAT. 

A thin  joint  or  piece  of  beef  or  mutton  will  take  15  minutes  to 
each  lb.  and  15  minutes  over;  for  instance,  a shoulder  of  mutton 
weighing  6 lbs.  will  take  If  hours. 

A thick  or  rolled  piece  of  meat  will  take  20  minutes  to  each  lb. 
and  20  minutes  over.  Thus  a leg  of  mutton  weighing  6 lbs.  will 
take  2 hours  and  20  minutes. 

Veal  and  pork  require  a longer  time,  and  are  unwholesome  unless 
well  cooked.  If  there  is  any  frost  in  the  meat,  the  latter  should  be 
put  in  a warm  place  ^ hour  before  cooking ; steaming  takes  ^ hour 
to  each  lb.  and  ^ hour  ovei-. 


STEWING. 

Stewing  is  cooking  in  gravy ; it  is  the  most  economical  way  of 
cooking  meat,  and  is  the  best  way  of  cooking  the  tougher  and  cheaper 
parts  of  meat ; they  can  be  made  quite  tender  and  tasty  by  stewing 
slowly.  None  of  the  good  of  the  meat  is  wasted ; what  good  comes 
out  of  the  meat  will  be  in  the  gravy  or  vegetables.  Onlj'  a small 
fire  and  little  attention  is  required.  Stews  can  either  be  cooked  in 
a covered  sauce-pan  over  the  fire,  or  in  a closely  covered  jar  or  basin 
in  a slow  oven.  On  no  account  should  a stew  boil,  but  simmer 
slowly  all  the  time. 

BOILING 

is  cooking  in  water.  To  boil  a piece  of  meat,  it  should  first  be  put 
into  a sauce-pan  of  boiling  water  (212°)  and  boiled  fast  for  5 minutes. 
This  hardens  the  albumen  on  the  outside  of  the  meat  and  prevents 
the  juices  escaping  into  the  water.  The  pan  is  then  drawn  aside, 
and  the  meat  simmered  gently  till  done.  Meat  must  be  boiled  with 
the  lid  on. 

Salt  meat,  hams,  &c.,  should  be  put  into  tepid  water,  then  brought 
to  the  boil,  and  simmered  till  done.  The  water  meat  is  boiled  in, 
should  always  be  kept  and  used  for  soup. 

Neck  and  leg  of  mutton,  brisket  of  beef,  the  buttock,  flank,  and 
aitchbone  of  beef  are  good  joints  for  boiling.  The  brisket  of  beef 
will  take  5 hour  to  each  lb.  and  ^ hour  over. 

BAKING 

is  cooking  in  the  oven.  It  is  a more  economical  way  of  cooking  than 
roasting,  as  the  meat  loses  less  in  weight.  The  fire  will  have  to  be 
made  up  under  the  oven  before  putting  in  the  meat,  which  should 
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be  placed  on  a Hat  tin.  In  gaa-stoves  joints  can  sometimes  be  hung^ 
from  a hook  in  the  top  of  the  oven  with  a tin  underneath.  It  is 
most  important  in  baking  meat,  fish,  rabbits,  fowls,  &c.,  that  they 
should  be  basted  every  10  or  15  minutes,  that  is,  having  the  hot  fat 
in  the  tin  poured  over  the  meat,  &c.  Care  must  also  be  taken  to 
have  the  ventilator  of  the  oven  open.  The  same  joints  suitable  for- 
roasting  can  be  baked.  A gravy  for  baked  meat  can  be  made  the 
same  as  for  roast  meat.  For  baking  meat-pies  the  oven  should  not 
be  so  hot.  Potatoes  peeled  can  be  baked  in  the  tin  with  the  meat ; 
they  will  take  about  li  hours  to  cook  in  this  way.  The  best  way 
is  to  parboil  (half-boil)  them  first,  then  bake  them  round  the  meat 
for  4 hour 

ROASTING 

is  cooking  before  the  fire.  It  is  the  most  e.xtravagant,  but  a very- 
savoury  way  of  cooking  meat.  Only  the  best  parts  of  meat  are 
suitable  for  roasting,  and  a large  portion  of  the  weight  is  lost.  The 
hearth  should  be  brushed,  and  a good  clear  fire  made  up  before 
putting  the  meat  to  roast.  For  the  first  10  minutes  the  joint  should 
be  put  quite  close  to  the  fire  so  as  to  harden  the  outside.  The  meat 
will  require  basting  every  10  minutes,  the  same  as  in  baking.  Small 
cheap  pieces  of  meat  should  not  be  roasted. 

Gra-vy  for  Roast  or  Baked  Meat. — When  the  meat  is  done,  strain 
the  dripping  that  is  in  the  tin  into  a jar,  then  pour  a little  stock  or 
hot  water  on  the  tin  (about  ^ pint),  stir  the  sediment  well  from  the 
bottom,  add  salt  and  pepper  to  taste,  and  strain  it  over  the  meat. 

The  best  joints  for  roasting  are  sirloin  of  beef,  fore -ribs  and 
middle-ribs  of  beef ; the  legs,  shoulders,  and  loin  of  mutton.  The 
ribs  of  beef  are  best  known  in  Yorkshire  as  “the  Leatherstave.” 

FRYING 

is  cooking  in  hot  fat,  that  is,  dripping,  lard,  or  butter.  It  is  a quick 
way  of  cooking  meat.  There  are  two  ways  of  frying — “dry  frying” 
and  “ wet  frying.” 

Dry  frying  is  cooking  in  a pan  with  only  a little  fat.  The  fat 
should  become  quite  hot  and  smoke  slightly  before  putting  anything- 
in  to  fry.  Small  pieces  of  meat,  liver,  and  bacon,  pancakes,  sausages^ 
and  potatoes,  &c.,  can  be  fried  in  this  way.  Bacon  and  sausages  are 
fried  in  their  own  fat. 

Wet  frying  is  cooking  in  enough  fat  to  cover  whatever  is  being 
fried.  For  this  a deeper  pan  should  be  used,  a flat  stew-pan  being 
the  best.  1^  or  2 lbs.  of  fat  will  be  required.  The  fat  must  be 
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made  quite  hot  (350°),  and  a faint  blue  smoke  arise  from  it  before 
anything  is  put  in  to  fry.  This  is  not  an  extravagant  way  of  frying, 
for  with  care  the  same  fat  can  be  used  for  months,  if — 

1st.  The  fat  is  strained  through  a wire  sieve  into  a jar  every 
time  after  it  has  been  used.  The  fat  must  get  a little  cool  before 
straining. 

2d.  Whatever  is  being  fried,  whether  fish,  meat,  cakes,  &c.,  must 
be  dry,  and  then  either  coated  all  over  with  batter  or  dipped  in 
a beaten  egg,  then  covered  with  bread  crumbs  before  putting  into 
the  hot  fat.  This  coat  will  prevent  whatever  is  being  fried,  whether 
fish  or  sweets,  from  spoiling  the  fat  by  flavouring  it. 

STEAMING 

is  cooking  by  the  action  of  steam,  and  is  one  of  the  most  perfect 
ways  of  cooking  puddings,  fish,  fowl,  hams,  and  potatoes,  &c.  It  is 
most  like  boiling,  though  less  of  the  juice  escapes  into  the  water. 
Whatever  is  being  steamed  should  not  touch  the  boiling  water  from 
which  the  steam  arises,  or  it  would  harden  the  meat.  The  best  way 
to  steam  joints,  fowl,  or  hams  is  to  place  them  on  a wire  stool  which 
will  fit  into  a deep  sauce-pan.  Place  the  meat  on  the  stool ; have 
boiling  water  just  below  the  top  of  the  stool  (under  the  meat),  and 
over  all  the  lid,  which  should  be  close  fitting  to  keep  in  the  steam. 
Meat,  &c.,  can  also  be  steamed  in  a steamer  which  fits  over  the  top 
of  a sauce-pan,  with  lid  on  the  steamer.  The  water  underneath 
will  have  some  of  the  flavour  of  the  meat  being  steamed,  therefore 
it  should  be  used  for  making  soup. 

To  Steam  a Stew  or  Beef -tea.  — Prepare  your  stew  and  put  it 
into  a jar  or  basin,  which  should  be  closely  covered  with  a lid  or  small 
plate.  Place  it  standing  in  a sauce-pan  with  hot  water  round  the 
jar,  and  keep  the  lid  on  the  sauce-pan.  If  the  water  round  is  kept 
simmering  (that  is,  bubbling  at  one  side)  the  stew  may  be  left  some 
hours  without  being  over-cooked,  and  the  meat  will  be  found  quite 
tender.  Stews  may  be  cooked  in  a moderate  oven  in  the  same  way. 
Put  the  jar  which  contains  the  stew  or  beef-tea  into  another  larger 
jar.  There  is  no  fear  of  the  meat  becoming  hard  or  tough  by  fast 
cooking. 

Steaming  Puddings. — Puddings  that  are  to  be  steamed  need  not 
be  so  moist  as  they  are  for  baking.  Steaming  is  the  lightest  wav  of 
cooking  puddings.  They  should  be  put  into  a greased  basin,  covered 
with  a greased  paper,  and  either  put  into  a steamer  over  a pan  of 
boiling  water,  or  the  basin  can  be  put  standing  in  a sauce-pan  with 
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boiling  water  round  it,  not  quite  to  the  top  of  the  basin.  Always 
keep  the  lid  on  to  keep  in  the  steam.  Some  puddings  require  slow 
steaming,  and  beef-tea  should  always  be  steamed  slowly.  In  that 
case  the  water  should  only  simmer,  not  boil. 

BROILING  OR  GRILLING 

is  most  like  roasting.  It  is  the  quickest  way  of  cooking.  The  meat 
or  fish  is  broiled  on  a gridiron  over  a hot  clear  fire.  Only  the  better 
small  parts  of  meat,  like  chops  or  steaks,  should  be  broiled.  The 
bars  of  the  gridiron  should  be  greased  before  laying  the  meat  on  to 
grill.  The  meat  should  be  cooked  quickly,  and  must  not  be  turned 
with  a fork,  as  any  holes  pierced  in  the  meat  will  let  the  juices 
escape,  and  so  make  the  meat  hard  and  tasteless.  Oily  fish  are 
better  than  white-fish  for  broiling. 


CHAPTEE  IV. 

SOUPS. 

STOCK  MADE  FROM  BONES,  COOKED  AND 
UNCOOKED. 

Stock  is  used  instead  of  water  for  making  soup,  and  a better  and 
richer  quality  of  soup  is  obtained.  To  make  stock,  break  the  bones 
in  pieces.  Put  them  into  a sauce-pan  with  1 quart  of  cold  water 
to  each  1 lb.  of  bones ; bring  it  slowly  to  the  boil,  and  throw  in 
enough  salt  and  pepper  to  season.  The  salt  will  raise  the  scum  to 
the  top.  This  should  be  skimmed  with  an  iron  spoon.  The  stock 
must  be  cooked  then  slowly,  so  as  to  draw  all  the  good  from  the 
bones;  cook  it  five  or  six  hours,  or  it  can  be  kept  all  day  at  the  side 
of  the  fire,  where  bones  and  scraps  of  meat  can  be  added  from  time 
to  time.  If  vegetables,  onions,  carrots,  and  turnips  are  cooked  in 
the  stock  they  should  be  washed,  peeled,  cut  in  pieces,  and  put  in 
after  the  stock  has  been  skimmed.  Strain  the  stock  into  a clean 
basin,  and  next  day  the  fat  can  be  taken  off  the  top.  It  is  then 
ready  for  use,  either  for  making  soups,  gravies,  or  sauces,  instead  of 
water.  As  little  fat  as  po.ssible  should  be  put  in;  but  all  trimmings 
from  cooked  or  uncooked  meat  and  bones  can  be  added  to  your 
.stock-pot.  Stock  will  keep  several  days;  but  in  warm  weather  it  will 
not  keep  long,  especially  if  vegetables  have  been  cooked  in  it. 
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LENTIL  SOUP. 

/Ingredients; — 


^ lb.  lentils. 

Id. 

3 onions,  ...  ) 

A little  celery  top,  \ 

H 

2 tea-spoonfuls  salt. 

^ tea-spoonful  pepper. 
2 quarts  of  cold  water. 
Total, 

...  lid. 

Enough  for  four  or  five  persons. 

Way  of  Making.— W&sh  the  lentils  well  in  several  waters.  Wash 
the  celery  and  cut  it  small.  Peel  the  onions  and  put  all  into  a sauce- 
pan together,  and  boil  slowly  for  IJ  hours.  Stir  it  well  round  and 
strain  it  through  a colander.  The  pulp  should  be  stirred  through, 
■and  only  the  skins  of  the  lentils  kept  out  of  the  soup.  Reheat  it  in 
the  sauce-pan  and  serve.  — Time,  If  hours.^ 


LENTIL  SOUP  WITH  MILK. 

Ingredients: — 


i lb.  lentils. 

Id. 

2 onions,  i 

1 carrot,  f 

Stick  of  celery,  ^ 

Id. 

3 cloves,  ' 

1 oz.  flour,  ) 

1 oz.  dripping  or  butter,  ) 

id.  or  Id. 

■2  tea-spoonfuls  salt, 
i tea-spoonful  pepper, 
i pint  skim-milk. 

id. 

3 pints  cold  water. 

Total, 

3d.  or  3id. 

Enough  for  four  persons. 

Way  of  Making : — Wash  the  lentils  well ; wash  the  celery  and 
carrot;  peel  the  onion.  Put  the  lentils,  vegetables,  seasoning,  and 
water  into  a sauce-pan  and  boil  all  together  for  li  hours.  Strain 
the  soup  through  a colander  or  sieve.  Blend  the  flour  and  dripping 
together  in  the  sauce-pan,  and  stir  in  the  milk  gradually.  Stir  it 
till  it  boils,  then  pour  in  the  soup.  Boil  up  and  serve.  — Time,  If 
hours. 

1 The  time  given  at  the  end  of  each  recipe  includes  the  preparing  and  cook- 
ing of  each  dish,  though  it  may  be  expected  to  vary. 
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PEA  SOUP. 

Ingredients: — 

1  lb.  split  peas,  ...  ...  ...  ...  W. 

1 oz.  bacon,  and  any  pieces  of  bacon  rind,  ^d. 

2 carrots,  J 

2 onions,  > ...  ...  Id. 

1 tea-spoonful  dried  mint,  ) 

2 tea-spoonfuls  salt. 

i tea-spoonful  pepper. 

3 quarts  cold  water.  

Total,  ...  ...  2^d. 

Enough  for  six  or  seven  persons. 

Way  of  Making: — Soak  the  peas  for  twelve  hours  in  the  water. 
Fry  the  bacon  in  a sauce-pan;  peel  and  slice  the  onions  and  carrots; 
fry  them  a little  in  the  bacon  fat;  add  the  peas  and  water  they  have 
been  soaked  in;  and  simmer  for  two  hours.  Rub  the  dried  mint  to 
a powder  with  the  hands;  add  it  with  the  seasoning. 

Ham  bones  can  often  be  bought  at  large  grocers’  for  l^d.  or  2d. 
each,  and  are  the  greatest  improvement  boiled  with  the  peas.  In 
this  case  the  bacon  may  be  omitted.  — Time,  2^  hours. 

MILK  SOUP. 

Ingredients: — • 


4 or  5 potatoes. 

. Id. 

1 carrot,  'j 
1 turnip,  ,•  ... 

Id. 

2 onions,  ) 

Little  celery,  ) 

1 oz.  butter  or  dripping,  j 

lo?. 

1 pint  skim-milk,  ... 

Id. 

3 pints  cold  water. 

1 tea-spoonful  salt, 
i „ pepper. 

Total, 

CO 

Enough  for  four  persons. 

of  Making: — Peel  and  slice  the  onions,  wash  the  other 

tables;  peel  them  and  wash  again.  Slice  all  the  vegetables;  put 
them  into  the  sauce-pan  with  the  butter,  and  toss  them  well  in  it  till 
they  have  absorbed  it.  Pour  the  water  over,  add  the  seasoning,  and 
boil  for  one  hour;  strain  the  soup  through  a colander;  put  the  vege- 
tables back  in  the  sauce-pan  and  mash  them  finely.  Pour  back  the 
water,  add  the  milk,  and  boil  it  up  and  serve.  — Time,  hours. 
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BARLEY  SOUP. 

Ingredients: — 

Bones,  id, 

2 oz.  pearl-barley,  | 

.2  onions,  r ...  ...  ...  Id. 

1 lb.  potatoes,  ) 

2 quarts  cold  water.  

Total,  2d. 

Enough  for  four  persons. 

Wag  of  Making Wash  the  barley,  peel  and  slice  the  onions; 
wash,  peel,  and  slice  the  potatoes.  Put  all  the  ingredients  into  a 
sauce-pan  and  simmer  gently  for  two  hours.  Skim  the  soup  when 
it  starts  boiling.  Remov'e  the  bones  before  servino-.  — Time  24 
hours. 


QUICKLY-MADE  CABBAGE  SOUP. 

Ingredients: — 


1 cabbage  with  a white  heart,  } 
1 onion,  5 

...  lid. 

I5  oz.  crushed  tapioca  or  sago. 

id. 

1 pint  skim-milk,  ... 

id. 

1 oz.  butter,  ) 

J tea-spoonful  chopped  parsley,  ( 

Id. 

1 „ salt. 

1 „ pepper. 

2 pints  boiling  water. 

Total,  ... 

4d. 

Enough  for  two  or  three  persons. 

M^ay  of  Making: — Wash  the  cabbage  well  in  salt  and  water;  shred 
it  finely  and  plunge  it  into  a sauce-pan  of  boiling  water,  and  boil  for 
three  or  four  minutes.  Take  it  up  and  strain  it  very  well.  Peel 
and  chop  the  onion;  put  it  into  the  sauce-pan  with  the  cabbage  and 
butter.  Toss  them  now  and  then  so  that  the  cabbage  will  absorb  the 
butter,  but  not  become  brown.  Pour  over  them  the  two  pints  of 
boiling  water;  add  the  seasoning  and  boil  for  ten  minutes;  add  the 
milk  and  tapioca.  Boil  slowly  about  twenty  minutes,  stirring  it 
occasionally.  Put  the  chopped  parsley  into  the  tureen  or  bowl  and 
pour  the  soup  over  it.  — Time.  A hour. 
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QUICKLY-MADE  TOMATO  SOUP. 

Ingredients: — 

1 tin  of  tomatoes  or  3 or  4 fresh  ones,  5icf. 

1 oz.  f.at  bacon,  di'ipping,  or  butter,  ...  iid. 

1 oz.  flour,  ) , , 

1 onion,  i ■■  "■  ^ ' 

1 tea-spoonful  salt. 

1 „ pepper. 

2 quarts  cold  water.  

Total,  ...  ...  6^rf. 

Enough  for  four  persons. 

]Vay  of  Making: — Peel  and  slice  the  onion;  cut  the  bacon  in 
pieces  and  fry  it  in  a sauce-pan,  then  fry  the  onion  in  the  fat.  Shake 
in  the  flour  and  stir  in  a little  water  gradually,  stir  it  till  it  boihs, 
then  pour  in  the  remainder  of  the  water  and  the  tomatoes  with  the 
liquid.  If  fresh  tomatoes  are  used  they  should  be  sliced.  Add  the 
seasoning  and  simmer  about  twenty  minutes;  strain  the  soup  through 
a colander  and  serve.  If  fresh  tomatoes  are  used  simmer  the  soup 
one  hour.  — Time,  ^ hour. 

FISH  SOUP. 

Ingredients : — 


2 lbs.  fresh  fish  trimmings,  ... 
2 oz.  rice,  j 

1 table-spoonful  flour,  / 

...  2d. 

...  Srf. 

2 onions,  ) 

h pint  skim-milk, 

2 tea-spoonfuls  chopped  parsley,  | 

3 cloves  and  a blade  of  mace,  if  liked,  ( 

...  K 

...  id. 

1 tea-spoonful  salt. 

h „ pepper. 

2 quarts  cold  water. 

Total, 

...  3K 

Enough  for  five  persons. 

Hay  of  Making : — See  that  all  the  fish  trimmings  are  quite  fre.sh; 
wash  them  in  salt  and  water  and  put  them  into  a sauce-pan  with 
the  seasoning,  mace,  and  cold  water.  Wash  the  rice,  peel  the  onions, 
and  put  them  also  into  the  sauce-pan;  boil  all  together  for  two  hours. 
Strain  the  soup  through  a colander  and  return  it  to  the  pan.  Blend 
the  flour  smoothly  with  a little  of  the  milk,  then  stir  it  into  the 
soup,  stir  till  it  boils,  add  the  rest  of  the  milk  and  the  chopped 
parsley;  boil  up  and  serve.  — Time,  2h  hours. 
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QUICKLY- MADE  PEA  SOUP. 

Ingredients: — 

Packet  prepared  pea-flour,  ...  ...  ...  2d. 

2 oz.  hacoii,  ...  ...  ...  ...  ...  Id. 

1 or  2 onions,  ) , , 

2 tea-spoonfuls  dried  mint,  5 ■"  ^ ‘ 

2 quarts  cold  water. 

2 tea-spoonfuls  salt. 

^ tea-spoonful  pepper.  

Total,  ...  ...  3^d. 

Enough  for  four  persons. 

TTai/  of  Making: — Peel  and  slice  the  onions  and  fry  them  in  a 
sauce-pan  with  the  bacon  till  brown,  then  pour  three  pints  of  water 
in  and  bring  it  to  the  boil.  Blend  the  pea-flour  with  the  rest  of 
the  water  and  stir  it  into  the  sauce-pan  when  the  water  boils ; hoil 
it  a few  minutes,  add  the  seasoning  and  mint,  which  should  be  well 
rubbed  through  the  hands  to  powder  it.  Most  packets  of  pea-flour 
give  quite  wrong  directions  how  to  make  the  soup;  it  must  be  boiled 
•or  it  will  be  unwholesome.  — Time,  20  minutes. 


VEGETABLE  SOUP. 

Ingredients : — 


Bones,  ... 

3 carrots,  'v 

...  2d. 

1 turnip,  I 

3 onions  or  1 leek,  - ... 

...  2d. 

Celery  top,  1 

4 large  potatoes, 

2 crusts  of  toasted  bread. 

...  id. 

2 tea  spoonfuls  salt. 

\ tea-spoonful  pepper. 

3 quarts  of  cold  water. 

Total,  ... 

...  4id. 

Enough  for  six  persons. 

Way  of  Making: — Prepare  the  bones  the  same  as  for  milk  soup. 
Wash  and  prepare  the  potatoes,  carrots,  turnip,  and  celery;  peel  and 
slice  the  onions,  cut  the  other  vegetables  into  small  neat  strips  and 
put  them  all  and  the  toast  into  a sauce-pan  with  the  liquor  from  the 
bones,  and  boil  slowly  for  H hours.  — Time,  2 hours. 
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HARICOT  SOUP. 

Ingredients : — 


1 lb.  h.aricot  beans,  . . . 

...  2d. 

•2  onions. 

...  id. 

it  pint  skim-milk, 

...  irf. 

2 tea-spoonfuls  salt. 

1 tea-spoonful  pepper. 

2 quarts  cold  water. 

Total, 

...  2fd. 

Enough  for  four  or  five  persons. 


Way  of  Making: — Soak  the  beans  in  a quart  of  cold  water  for 
twelve  hours,  peel  and  slice  the  onions,  put  the  beans  with  the  water 
they  were  steeped  in  into  a sauce-pan  with  the  onions  and  another 
quart  of  water,  and  boil  slowly  for  three  hours,  or  till  the  beans  are 
tender.  Strain  the  soup  through  a colander  or  sieve,  and  mash  the 
beans  well  through  into  the  soup.  Pour  it  back  into  the  sauce-pan, 
add  the  milk  and  seasoning,  boil  ten  minutes;  stir  it  well  and  serve. 
— Time,  .3:J  hours  after  the  beans  are  soaked. 


SHEEP’S-HEAD  SOUP  AND  PIE. 

Ingredients : — 


1 sheep’s  head  split  open. 

...  Id. 

2 carrots,  ] 

1 turnip,  > 

...  Id. 

2 onions,  ) 

2 oz.  rice, 

...  id. 

2 tea-spoonfuls  salt. 

^ tea-spoonful  pepper. 

Total,  ... 

00 

Way  of  Making: — Wash  the  head  well  in  warm  water  and  salt 
and  put  it  into  a sauce-pan  with  the  seasoning,  and  enough  cold 
water  to  cover  the  head;  simmer  gently  for  two  hours,  being  careful 
to  skim  the  soup  now  and  then  the  first  hour.  Take  up  the  head 
and  remove  all  the  meat  from  the  bones,  put  the  hones  back  into 
a sauce-pan  with  the  prepared  vegetables  cut  .small,  and  the  rice, 
which  should  be  first  washed.  Boil  slowly  for  1 hour ; the  bones 
should  be  taken  out  of  the  soup  before  serving.  — Time,  3 hours. 
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FOR  THE  PIE. 

Ingredients : — 

The  meat  from  the  cooked  sheep’s  head,  ...  Id. 

J tea-spoonful  dried  herbs,  ) , , 

A little  grated  lemon  rind,  f "■  ■"  ^ ' 

Salt  and  pepper. 

I ^ lb.  flour,  ...  |d. 

The  paste  < 3 oz.  dripping,  ...  ...  ...  \\d. 

( Pinch  of  salt.  

Total,  . . . 9 Jd. 

Enough  for  four  or  five  persons. 

Way  of  Making: — Skin  the  tongue  while  it  is  hot.  Cut  the 
meat  in  pieces  and  put  it  into  a pie-dish;  sprinkle  in  the  herbs, 
lemon  rind,  and  seasoning  between  the  layers  of  meat ; half-fill  the 
dish  with  the  broth.  Make  a paste  as  for  beef-steak  pie  and  cover 
the  meat.  Bake  about  three-quarters  of  an  hour.  — Time,  f hour. 


HODGE-PODGE. 

Ingredients : — 


2 lbs.  neck  of  mutton  or  shin  of  beef. 

...  Is.  2d. 

1 small  cabbage. 

Id. 

2 carrots,  1 

1 turnip,  > ... 

Id. 

2 onions,  ) 

2 pints  green  peas  or  broad  beans. 

..  IW. 

1 tea-spoonful  chopped  parsley,  ) 

..  \d. 

3 oz.  pearl-barley  or  rice,  \ 

2 tea-spoonfuls  salt. 

^ tea-spoonful  pepper. 
2 quarts  cold  water. 

...  Is.  fid. 

Total, 

Enough  meat  and  soup  for  six  persons. 

Way  of  Making : — Cut  the  mutton  in  chops ; wash  the  cabbage, 
cut  it  in  pieces.  Wash,  peel,  and  cut  the  vegetables  in  small  pieces; 
wash  the  rice  or  barley.  Put  the  meat  into  a sauce-pan  with  the 
cold  water,  bring  it  to  the  boil  and  skim  it.  Put  in  the  barley  and 
all  the  vegetables  except  the  peas;  draw  the  pan  aside  and  cook 
slowly  for  two  hours,  then  add  the  peas  or  beans  and  seasoning. 
Cook  slowly  for  another  half-hour  and  serve.  — Time,  3 hours. 


■X 


V 


FISH. 


29 


CHAPTEE  V. 

FISH. 

Fish  is  a valuable  food,  but  an  equal  quantity  of  meat  is  more 
nourishing,  as  fish  contains  a large  quantity  of  water. 

DIFFERENT  KINDS  OF  FISH. 

The  fish  that  are  least  oily  are  the  most  easily  digested,  and 
therefore  best  for  invalids.  They  are  called  white-fish,  and  in  this 
kind  the  oil  is  contained  in  the  liver  of  the  fish.  The  oily  fish,  which 
have  the  oil  dispersed  throughout,  are  more  nourishing. 


WHITE-FISH. 

Whiting.  Flounders. 

Soles.  Cod. 

Plaice.  Haddock. 


OILY  FISH. 

Herrings.  Salmon. 

Mackerel.  Sardines. 

Eels.  Pilchards. 


SALT  FISH. 

The  best  fish  to  salt  are  those  that  contain  most  oil.  Dried  and 
salted  fish  are  generally  made  more  palatable  and  wholesome  by 
being  soaked  in  cold  water,  though  after  they  have  been  salted  and 
then  soaked  in  cold  water  much  of  the  good  is  extracted. 

TO  COOK  FISK 

Thorough  cleansing  and  care  in  cooking  of  fish  is  essential  to  its 
wholesomeness.  Fish  is  easily  overdone  or  underdone  in  cooking,  as 
there  is  no  fixed  rule  as  to  time,  the  latter  depending  on  the  thickness. 

A good  way  to  cook  fish  is  to  bake  it.  It  can  be  put  on  a 
greased  flat  tin,  covered  with  a greased  paper,  and  put  in  the  oven. 
Grilling  or  broiling  is  a good  way  of  cooking  oily  fish  and  many 
kinds  of  dried  fish. 

Boiling  is  rather  a wasteful  way,  especially  in  cooking  salted  fish, 
which  has  already  had  much  of  the  good  extracted. 

Frying  is  quick  and  savoury,  but  a very  indigestible  way  of  cook-' 
ing  fish,  especially  for  invalids. 

Steaming  may  be  said  to  be  the  best  way  of  cooking  fish  and  the 
most  delicate  for  invalids.  It  is  most  like  boiling,  but  better,  as  the 
juices  are  not  wasted  in  the  water.  A moderate-sized  piece  of  fish 
can  be  steamed  between  two  buttered  plates  over  a pan  of  boiling 
water.  This  is  a good  way  of  cooking  a piece  of  fish  for  an  invalid. 
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TO  BOIL  FISH. 

Put  the  sauce-pan  or  fish-kettle  on  the  fire  with  enough  water  to 
cover  the  fish.  Wash  the  fish  in  cold  water  and  salt,  and  if  it  has 
not  previously  been  done,  cut  it  open  and  take  out  the  inside.  Re- 
move the  eyes  of  all  fish  except  cods,  which  are  considered  a delicacy. 
Cut  the  fins  off,  and  trim  off  the  tail;  wash  it  again  inside  and  out. 
Add  about  one  table-spoonful  of  salt  to  each  two  quarts  of  water 
in  the  sauce-pan;  also  put  a little  vinegar  in  the  water,  which  helps 
to  keep  the  fish  firm.  Put  the  fish  into  the  water  when  it  boils,  and 
at  once  draw  the  pan  aside,  so  as  to  cook  it  slowly  till  done. 

A thick  slice  of  fish  will  be  cooked  in  about  ten  minutes,  or  if  a 
whole  fish  from  twenty  minutes  to  three-quarters  of  an  hour.  The 
fish  near  the  bone  will  be  tender  and  loose  when  done.  Take  it  up 
carefully  so  as  not  to  break  it,  and  serve  on  a hot  dish. 

Mackerel  and  whiting  should  be  put  into  cold  water,  as  the  skin 
breaks  if  put  into  boiling  water.  They  should  be  slowly  brought  to 
boiling  point,  when  they  will  be  done. 

GRILLED  HERRINGS  OR  MACKEREL. 

Have  ready  a gridiron,  the  bars  of  which  should  be  greased  by 
being  rubbed  with  a piece, of  suet  or  fat.  Cut  the  fish  open  and  clean 
it  as  for  boiling;  dry  it,  and  split  the  fish  open  down  the  back; 
sprinkle  them  with  pepper,  place  on  the  gridiron  with  the  cut  side 
towards  the  fire;  turn  them  after  two  or  three  minutes.  Over  a 
good  clear  fire  they  will  be  done  in  six  or  eight  minutes.  Have 
ready  a hot  dish  to  put  them  on. 

BAKED  HERRINGS. 

Ingredients: — 6 herrings,  ...  ...  4d. 

4 table-spoonfuls  vinegar, 
i pint  cold  water, 
i tea-spoonful  salt, 

4 peppercorns  or  pepper, 

3 cloves, 

1 bay  leaf. 

Total,  4irf. 

Enough  for  four  persons. 

Way  of  Making : — Cut  the  herrings  open  and  clean  them;  cut  off 
the  heads,  fins,  and  tails,  and  scrape  off  the  scales.  Fresh  herrings 
should  not  be  washed,  but  wiped  well.  Split  them  in  two,  take  out 


4 


FISH. 


31 


tlie  centre  bone  and  sprinkle  a little  sea.soning  inside;  roll  each  piece 
up  neatly.  Put  them  into  a pie-dish  with  all  tlie  other  ingredients; 
cover  the  dish  either  with  a greased  paper  or  a plate,  and  bake  in  a 
moderate  oven  about  half  an  hour.  They  can  be  eaten  hot  or  cold. 
— Time,  } hour. 

BAKED  HADDOCK  OR  MACKEREL. 

Ingredients : — 

1 haddock  or  mackerel,  ...  ...  ...  or  6rf. 

3 table-spoonfuls  bread  crumbs,  'j 

1 table-spoonful  chopped  suet  or  dripping,  / Id. 

1 tea-spoonful  chopped  parsley,  1 

^ „ thyme  or  mi.xed  dried  herbs. 

I „ salt. 

I „ pepper. 

A little  milk  or  water.  

Total,  ...  ...  5d.  or  7d. 

Enough  for  three  or  four  persons. 

K ay  of  Making : — Prepare  the  fish  as  for  boiling  and  dry  it. 

For  the  stuffing,  mix  the  crumbs,  suet,  parsley,  and  herbs  together 
with  the  seasoning;  moisten  it  with  about  two  table-spoonfuls  of 
milk  or  water.  Place  this  stuffing  inside  the  fish,  sew  up  the  open- 
ing, put  the  fish  on  a greased  flat  tin  with  a few  small  pieces  of 
dripping  on  top.  Bake  from  half  to  three-quarters  of  an  hour,  bast- 
ing it  now  and  then.  — Time,  | hour. 

TO  PRY  PLAICE  OR  HERRINGS. 

Ingredients : — 

4 fresh  herrings  or  1 plaice, ...  ...  34d.  or  od. 

1 oz.  dripping,  ...  ...  ..  hd. 


Total,...  ...  4d.  or  54d. 

Enough  for  two  or  three  persons. 

Way  of  Making: — Cut  the  herrings  open,  clean  them,  cut  the 
heads  off  and  scrape  the  scales  off,  and  wipe  the  fish.  To  clean 
plaice  make  a small  slit  near  the  head;  remove  the  inside,  head,  and 
gills;  wipe  the  fish  very  dry  and  rub  it  over  \vith  oatmeal  or  flour. 
Put  the  dripping  into  a frying-pan  to  get  hot;  when  quite  hot  and 
a faint  smoke  arises  from  it,  put  in  the  fish.  When  it  gets  brown 
on  one  side,  turn  and  brown  on  the  other;  try  and  turn  it  without 
breaking  the  skin.  Place  the  fish  on  paper  to  drain  the  fat  off, 
and  put  it  then  on  a hot  dish.  Fried  fish  is  excellent  served  with 
plain  boiled  rice.  — Time,  15  minutes. 


32 


I SH. 


FISH  PIE. 

Ingredients : — 


1 lb.  cold  cooked  fish. 

...  id. 

2 lbs.  cooked  potatoes,  ) 

^ rl 

3 table-spoonfuls  milk,  ( 

^ oz.  flour. 

1 oz.  dripping. 

...  id. 

^ tea-spoonful  salt. 

1 „ pepper. 

Total, 

...  bid. 

Enough  for  three  or  four  persons. 


Wag  of  Making: — Remove  all  the  skin  and  bones  from  the  fish; 
this  is  best  done  while  the  fish  is  hot.  Put  the  bones  and  skin  into 
a sauce-pan  with  half  a tea-cupful  of  water  and  simmer  ten  minutes; 
strain  the  water  into  a basin,  throw  the  bones  and  skin  away,  return 
the  water  to  the  pan.  Blend  the  flour  smoothly  with  the  milk,  pour 
it  into  the  sauce-pan  with  the  fish  stock  and  stir  it  till  it  bods;  add 
the  seasoning,  and  a squeeze  of  lemon  juice  is  an  improvement.  Mash 
the  potatoes  with  the  dripping  and  a little  salt  and  pepper.  Put  a 
layer  of  potatoes  into  a greased  pie-dish,  then  a layer  of  fish,  pour 
some  of  the  sauce  in  next,  the  rest  of  the  fish  and  sauce,  and  the 
remainder  of  potatoes  on  top.  Smooth  it  over  the  top  with  a knife, 
and  bake  about  half  an  hour.  — • Time,  | hour. 

STEWED  HALIBUT. 

Ingredients: — 

1 lb.  halibut,  ...  ...  ...  ...  6d. 

1 tea-spoonful  chopped  parsley,  ) 

^ gill  milk,  > ...  Icf. 

i table-spoonful  flour,  ) 

i tea-spoonful  salt. 
i „ pepper. 

^ „ lemon  juice  or  vinegar.  

Total,  ...  ...  7d. 

Enough  for  three  persons. 

Wag  of  Making: — Wash  the  fish  and  put  it  into  a sauce-pan; 
barely  cover  it  with  warm  water;  put  the  lid  on.  Simmer  it  slowly 
for  ten  or  fifteen  minutes,  or  it  can  be  put  into  a pie-dish,  covered 
with  a plate,  and  stewed  in  the  oven.  Take  the  fish  up  on  a plate. 
Blend  the  flour  smoothly  with  a little  milk,  pour  it  into  the  water  the 
fish  was  cooked  in,  stir  it  till  it  boils;  add  the  parsley,  seasoning, 
and  lemon  juice,  and  the  remainder  of  milk.  Put  the  fish  back  into 
this  sauce  for  five  minutes  to  warm  it.  Serve  it  on  a hot  dish  with 
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the  sauce  over  it.  Halibut  is  very  plentiful  in  the  spring  and  sum- 
mer. Cod  or  fillets  of  plaice  may  be  cooked  in  the  same  way.  — Time, 
i hour. 

FISH  CAKES. 


Ingredients: — 

1 lb.  cooked  fish,  ...  ...  ...  2d. 

^ lb.  cooked  mashed  potatoes,  ) 

2 oz.  bread  crumbs,  > ...  Id. 

1 oz.  dripping,  ) 

A little  grated  lemon-rind,  ) 

1 tea-spoonful  chopped  parsley,  { 

1 ,,  salt, 

i „ pepper. 

1 egg,  Irf. 


Total,  ...  ...  A^d. 

Enough  for  four  persons. 


Eay  of  Making: — Remove  the  skin  and  all  the  bones  from  the  fish 
while  it  is  hot,  break  it  in  pieces  and  mix  in  all  the  other  ingredients, 
beat  the  egg  and  add  it  last.  Divide  the  mixture,  and  form  into 
six  or  eight  flat  cakes  on  a floured  board.  Put  about  1 oz.  of  drip- 
ping into  a frying-pan,  and  when  quite  hot  and  smoking  put  in  a 
few  of  the  cakes;  when  brown  on  one  side  turn  and  brown  on  the 
other;  fry  them  all  in  the  same  way.  They  can  be  eaten  hot  or 
cold.  — Time,  10  minutes. 

The  egg  may  be  kept  for  brushing  over  the  fish  cakes,  then  they 
should  be  tossed  in  bread  crumbs  and  fried. 


FISH  FRIED  IN  BATTER. 

Ingredients: — 

1 lb.  fish,  ling,  cod,  or  haddock,  ...  3d.  or  Ad. 

i J lb.  flour,  ...  id. 

For  the  1 1 egg,  ...  ...  ...  ...  id. 

batter.  \ J pint  skim-milk,  ...  ...  ...  Jd. 

( Pinch  of  salt.  

Total,  ...  5d.  or  fid. 

Enough  for  three  or  four  persons. 

flay  of  Making: — Wash  the  fish;  cut  it  into  neat  pieces  leaving 
out  the  bones.  1 lb.  should  be  cut  into  five  or  six  pieces.  Make  a 
batter  the  same  as  for  batter  pudding,  and  if  there  is  time  make  it 
two  or  three  hours  before  it  is  used.  Dip  each  piece  of  fish  into  the 
batter,  and  fry  it  in  plenty  of  hot  fat.  See  Wet  Frying,  p.  19. 

Tripe  may  be  fried  in  the  same  way  after  it  has  been  blanched. 
— Time,  3 to  5 minutes  each  piece. 

(728) 
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FISH  MACARONI. 

Ingredients: — 


i lb.  cooked  fish. 

...  2d. 

2 oz.  macaroni,  ... 

...  id. 

1 oz.  grated  cheese, 

...  id. 

1 gill  milk. 

...  id. 

1 table-spoonful  flour. 

i tea-spoonful  salt. 

i „ pepper. 

Total,  . . . 

CO 

Enough  for  three  persons. 

Way  of  Making: — Remove  the  skin  and  bones  from  the  fish  and 
break  it  into  flakes.  Boil  about  1 quart  of  water,  wash  the  macaroni 
and  break  it  in  short  pieces,  throw  it  into  the  boiling-water  with  a 
little  salt  and  boil  till  tender,  about  twenty  minutes;  strain  off  the 
water.  Blend  the  flour  smoothly  with  a little  milk,  put  the  rest  of 
the  milk  into  a sauce-pan  and  pour  the  flour  into  it,  stir  well  till  it 
boils;  season  with  pepper  and  salt,  and  stir  into  it  the  fish  and 
macaroni,  warm  up,  then  pour  it  on  a flat  greased  dish  or  soup-plate. 
Sprinkle  the  cheese  over  and  brown  before  the  fire,  or  by  holding  a 
red-hot  poker  close  to  the  surface.  — Time,  \ hour. 


CHAPTER  VI. 

MEAT  DISHES. 

IRISH  STEW. 

Ingredients : — 

1 lb.  neck  or  pieces  of  mutton,  ...  ...  6^d. 

3 lbs.  or  12  or  16  potatoes, ...  ...  ...  l|d. 

3 or  4 onions,  id. 

2 tea-spoonfuls  salt. 

i tea-spoonful  pepper. 

About  i pint  or  1 large  cupful  of  cold 

water.  

Total,  8id. 

Enough  for  four  persons. 

Way  of  Making: — Wash  and  peel  the  potatoes  thinly,  cut  them  in 
halves  and  leave  them  in  clean  cold  water.  Peel  and  cut  the  onions 
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up  and  cut  the  meat  in  five  or  six  pieces.  Put  the  meat  into  the 
sauce-pan  first,  then  the  onions  and  half  the  seasoning,  pour  in  some 
svater,  it  should  not  quite  cover  the  moat,  the  potatoes  go  on  top 
with  the  remainder  of  seasoning.  Cover  the  pan  closely  with  the  lid 
and  simmer  slowli/  about  hours. 

Irish  stew  can  also  be  baked  in  the  oven.  In  that  case  it  must 
either  be  put  into  a covered  stew  jar,  or  a dish  that  can  be  closely 
covered  with  a plate.  Bake  about  1 hour,  or  till  the  potatoes  are 
tender.  The  potatoes  should  not  touch  the  water,  but  steamed  on 
top  of  the  meat  and  kept  as  whole  as  possible,  one  or  two  may  be 
mashed  to  thicken  the  gravy  when  the  stew  is  done.  Arrange  the 
potatoes  round  the  dish  with  the  meat  in  the  centre.  — Time,  2 
hours. 


HARICOT  MUTTON. 

Ingredients : — 

2 lbs.  breast  or  scrag-end  of  neck  of  mutton.  Is.  Id. 

1 oz.  dripping,  ) 

1 oz.  flour,  ) "■  ■■■  ■■  “ 

3 onions,  1 

2 carrots,  [ ...  ...  ...  ...  ...  Id. 

1 turnip,  ) 

1 tea-spoonful  salt. 

i „ pepper. 

1 pint  cold  water.  

Total,  . Is.  2^d. 

Enough  for  six  persons. 

Way  of  Making: — Wash  the  carrots  and  scrape  them,  peel  the 
turnip  thickly,  wash  the  vegetables  again  and  cut  them  in  small 
pieces,  peel  and  slice  the  onions,  and  cut  the  meat  in  4 or  5 pieces. 
Put  the  dripping  in  a sauce-pan,  and  when  quite  hot  put  in  the 
onions  and  meat ; fry  them  brown.  Take  out  the  meat  and  draw 
the  pan  aside.  Blend  the  flour  in  the  sauce-pan  with  the  fat  and  add 
the  water  gradually,  stirring  all  the  time  till  it  boils ; season  the 
gravy  and  add  the  meat  and  vegetables  on  top ; put  the  lid  on  and 
simmer  slowly  for  hours,  or  till  the  vegetables  are  tender.  As 
the  gravy  has  been  thickened,  the  stew  must  be  stirred  now  and 
then  to  prevent  it  burning.  Arrange  the  meat  in  the  centre  of  a 
hot  dish  with  the  vegetables  and  gravy  all  round.  — Time,  2 
hours. 
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SEA  PIE. 

Ingredients : — 


1 lb.  stewing  beef. 

. . « . 

...  Id. 

1 oz.  dripping,  ) 

...  Id. 

2 or  3 onions,  \ 

Pepper  and  salt. 
1 lb.  flour. 

...  Id. 

2 oz.  suet. 

...  Id. 

1 pint  cold  water. 

Total,  ... 

...  9fd. 

Enough  for  four  or  five  persons. 

Way  of  Making : — Beat  the  meat  with  a rolling-pin  and  cut  it  in 
slices  ; peel  and  slice  the  onions.  Put  the  dripping  into  a sauce-pan ; 
when  it  gets  quite  hot  put  in  the  onions  and  fry  them  brown. 
Sprinkle  over  the  onions  one  table-spoonful  of  flour,  and  stir  in  gra- 
dually the  cold  water;  stir  till  it  boils,  add  the  seasoning  and  meat, 
draw  the  pan  aside  to  cook  slowly,  while  making  the  suet  crust. 

Suet  Crust : — Shred  and  chop  the  suet,  mix  it  with  the  flour  and 
a pinch  of  salt,  make  this  into  a paste  with  cold  water;  roU  it 
out  on  a floured  board  into  a thick  round  cake,  the  size  of  the  sauce- 
pan lid.  Put  the  paste  into  the  stew  and  simmer  aU  together  about 
two  hours.  — Time,  2 hours. 

FRENCH  STEW  WITH  BROTH. 

Ingredients : — 

3 lbs.  lean  stewing-beef,  or  a piece  of  the 


ribs  of  beef, 

..  Is.  9d. 

1 turnip,  \ 

1 carrot,  f 

Id. 

1 onion,  f "■ 

1 parsnip,  ) 

1 leek,  ) 

l^d. 

^ cabbage,  \ 

A stalk  of  celery. 

Small  bunch  of  thyme  and  marjoram,  . 

id. 

8 pepper-corns. 

2 tea-spoonfuls  salt. 

3 pints  of  cold  water. 

— 

Total, 

2s. 

Soup  and  meat  for  six  pei'sons. 

Way  of  Making : — If  there  is  any  bone  in  the  meat,  remove  it  and 
tie  the  meat  neatly  up.  Put  it  into  a sauce-pan  with  the  bones  and 
water;  bring  it  to  the  boil,  then  draw  the  pan  aside,  skim  the  water 
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carefully,  and  cook  the  meat  very  slowly  for  hours.  Wash  the 
cabbage,  leave  it  standing  in  cold  water  and  salt  ten  minutes.  Wash 
and  prepare  the  vegetables  as  for  soup,  the  carrot  and  parsnip 
scraped,  the  turnip  peeled  thickly,  the  leek  and  celery  washed  and 
trimmed,  and  the  onions  peeled.  Bring  the  soup  to  the  boil,  and  at 
once  plunge  in  all  the  vegetables  e.vcept  the  cabbage ; also  add  the 
herbs  and  seasoning,  simmer  very  slowly  for  the  second  hour.  Then 
put  in  the  cabbage  and  simmer  slowly  another  half-hour.  Take  the 
string  off  the  meat  and  put  it  on  a hot  dish  with  the  vegetables 
round  and  serve  the  broth  separately. 

On  no  account  should  the  meat  boil,  but  simmer  as  slowly  as  pos- 
sible beside  the  fire.  — Time,  3^  hours. 

STEWED  BEEF  AND  HARICOT  BEANS. 

Ingredients : — 


1 lb.  haricot  beans,  ... 

...  2d. 

] lb.  beef. 

...  Id. 

1 onion. 

1 oz.  dripping. 

...  Id. 

i oz.  flour. 

The  water  the  beans  are  boiled  in. 

Total,  9ff/. 

Enough  for  four  or  five  persons. 


Way  of  Making: — Soak  the  beans  overnight  in  cold  water.  Put 
them  into  a sauce-pan  with  three  pints  of  cold  water  and  boil  for  one 
hour;  strain  them  and  keep  the  water.  Peel  and  slice  the  onion. 
Put  the  dripping  into  a sauce-pan,  and  when  quite  hot  fry  the  onions 
in  it.  Stir  in  the  flour  and  then  the  water  (in  which  the  beans  have 
boiled)  gradually ; stir  till  it  boils.  Put  in  the  seasoning  and  meat 
and  stew  slowly  for  one  and  a half  hours,  stirring  it  now  and  then. 
The  beans  to  soak  twelve  hours.  — Time,  3 hours. 


EXETER  STEW  AND 

SAVOURY  BALLS. 

[ ngredients : — 

1 lb.  shin  of  beef. 

7d. 

2 onions,  1 

1 oz.  dripping,  1 

Icf. 

1 oz.  flour,  ) 

1 table-spoonful  vinegar. 

1 tea-spoonful  salt, 
a _ I.  pepper. 

1 pint  cold  water.  

Total,  M. 

Way  of  Making : — Peel  and  .slice  the  onions,  and  cut  the  meat 
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in  small  pieces.  Make  the  dripping  hot  in  a sauce-pan  and  fry  the 
onions  brown.  Stir  in  the  flour  with  an  iron  spoon,  and  blend  the 
water  in  gradually;  stir  till  it  boils.  Add  the  seasoning  and  vinegar. 
(The  vinegar,  or  a piece  of  apple,  makes  the  meat  more  tender  if 
stewing  meat.)  Simmer  very  gently,  and  after  it  has  cooked  for 
one  hour  add  the 

SAVOURY  BALLS. 

Ingredients : — 

4 lb.  flour, 

2 oz.  suet, 

1 tea-spoonful  salt,  'v 

4 „ baking-powder, 

2 ..  pepper,  - ... 

4 „ savoury  herbs, 

2 or  3 sprigs  parsley. 

Total, 

Enough  for  four  or  six  persons. 

Way  of  Making : — Shred  and  chop  the  suet.  Wash  the  parsley 
in  hot  water ; remove  the  stalks ; chop  it.  Powder  the  herbs  and 
baking-powder  into  the  flour,  add  the  suet,  and  mi.x  in  the  seasoning 
and  parsley.  Add  enough  milk  or  water  to  make  into  a stiff  paste. 
Divide  the  mixture  into  eight  balls,  drop  them  into  the  stew,  and 
cook  for  one  hour  longer.  — Time,  2 hours. 

BEEF  AND  MACARONI  STEW. 

Ingredients : — 


1 lb.  stewing  beef,  ... 

...  7d. 

i lb.  macaroni, 

Id. 

4 table-spoonful  flour,  ) 

kd 

1 oz.  dripping,  ) 

3 onions. 

\d. 

1 pint  water. 

1 tea-spoonful  salt. 

4 „ pepper. 

Total, 

...  9d. 

Enough  for  four  or  five  persons. 


Way  of  Making:  — Cut  the  meat  in  pieces,  peel  and  slice  the 
onions,  put  the  dripping  into  a sauce-pan,  and  when  hot  put  in  the 
onions  and  fry  them  a light  brown ; stir  in  the  flour  and  then  the 
water  gradually.  Stir  the  gravy  till  it  boils,  add  the  seasoning, 
draw  the  pan  aside  and  put  in  the  meat.  Cover  with  a lid  and 
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stew  it  very  slowly  for  one  ami  a half  hours,  stirring  it  now  and 
then  to  keep  the  gi-avy  from  sticking  to  the  pan.  Wash  the  maca- 
roni and  break  it  in  pieces,  throw  it  into  a sauce-pan  with  enough 
boiling  water  to  cover  it  well,  and  boil  it  for  ten  minutes;  strain 
the  water  off,  and  put  the  macaroni  into  the  sauce-pan  with  the  stew 
for  about  ten  minutes  before  the  meat  is  done. 

Serve  on  a hot  dish,  with  the  meat  in  the  centre  and  the  macaroni 
and  gravy  round.  Neck  or  breast  of  mutton  may  be  used  instead  of 
beef.  — Time,  - hours. 

STEWED  OX  KIDNEY. 

Ingredients : — 

1 o.x  kidney,  ...  ...  ...  ...  10c?.  or  Is. 

1 or  2 onions,  ) 

1 oz.  dripping,  ^ "■  ' 

1 oz.  flour,  j 1 ^ 

1 tea-spoonful  vinegar,  \ ^ ’ 

1 „ salt. 

i „ pepper. 

1 pint  cold  water.  

Total,  ...  10|d.  or  Is.  fd. 

Enough  for  four  persons,  without  rice. 

Hay  of  Making : — Wash  the  kidney,  remove  the  core  and  cut  it 
in  neat  pieces;  peel  and  slice  the  onions.  Put  the  dripping  in  a 
sauce-pan  to  get  hot ; when  it  smokes  put  the  onion  in  and  fry  a 
light  bro\vn,  shake  in  the  flour,  stir  in  the  water  gradually,  and  stir 
till  it  boils.  Add  the  vinegar  and  seasoning,  put  in  the  pieces  of 
kidney,  cover  with  a lid.  and  simmer  slouiy  two  hours.  Plain  boiled 
rice  is  nice  served  round  this  dish.  — Time,  2^  hours. 

STEWED  TRIPE  AND  ONIONS. 

Ingredients : — 

1 lb.  tripe  (dressed),  ...  ...  ...  id. 

^ pint  skim-milk. 

4 onions,  ...  ...  ...  ...  ...  Jd. 

1 table-spoonful  flour. 

i tea-spoonful  salt. 

I „ pepper. 

^ pint  water.  

Total,  ...  ...  4|d. 

Enough  for  three  persons. 
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Way  of  Making : — Blanch  the  tripe  first  by  putting  it  into  a sauce* 
pan  of  cold  water,  bring  it  to  the  boil,  then  take  it  up  and  put  it 
into  clean  cold  water.  Cut  the  tripe  in  three  or  four  pieces  and  put 
it  into  a sauce-pan  with  a half-pint  cold  water ; simmer  slowly  for 
one  hour.  Peel  and  cut  the  onions  up  and  put  them  in  with  the 
tripe,  boil  slowly  together  about  twenty  minutes,  take  the  onions  up 
and  chop  them.  Blend  the  flour  smoothly  with  the  milk,  pour  it 
into  the  sauce-pan  with  the  tripe  and  stir  it  round  till  it  boils ; add 
the  chopped  onions  and  seasoning,  boil  it  up  and  serve  on  a hot  dish. 
— Time,  1^  hours. 


TRIPE  PRIED  IN  BATTER. 

Tripe  may  be  blanched  first,  then  cut  in  pieces  and  fried  in  batter 
the  same  way  as  “fish  fried  in  batter.” 


STEWED  RABBIT  AND  ONIONS. 

Ingredients : — 

1 rabbit, 

3 or  4 onions,  ... 

1 oz.  flour,  ) 

^ pint  milk,  | 

Total,  ...  Is.  fid.  or  Is.  9rf. 

Enough  for  four  or  five  persons. 

Way  of  Making: — Skin  the  rabbit  by  first  making  a slit  under- 
neath, then  take  out  the  inside,  break  the  first  joint  of  each  leg  and 
cut  off  at  the  joint ; draw  the  skin  off  first  at  the  hind-legs,  then 
draw  it  over  the  fore-legs  and  head ; take  out  the  eyes.  Cut  the 
rabbit  in  joints  with  a sharp  knife,  wash  it  quickly  in  cold  water  and 
put  it  into  a sauce-pan  with  the  hot  water  and  onions ; stew  slowly 
about  one  hour.  Take  the  onions  up  and  chop  them  on  a board,  blend 
the  flour  smoothly  with  the  milk,  take  the  pieces  of  rabbit  up  on  a 
plate  and  stir  into  the  sauce-pan  the  flour ; stir  it  till  it  boils,  then 
stir  in  the  seasoning  and  chopped  onion,  put  back  the  pieces  of  rabbit 
to  get  warm,  and  serve  on  a hot  dish.  — Time,  1;^  hours. 


Is.  4d.  or  Is,  8d. 

id. 

id. 
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STEWED  LIVER. 

Ingredients : — 


1 lb.  liver. 

6^/. 

^ lb.  fat  bacon. 

...  Ud. 

2 onions,  1 

A tea-spoonful  dried  herbs,  > 

...  Ad. 

i „ flour,  ) 

^ „ salt. 

1 „ pepper. 

1 pint  water. 

Total, 

...  8d. 

Enough  for  four  or  five  persons. 


Way  of  Making : — Peel  and  slice  the  onions,  cut  the  bacon  in  slices 
and  cut  the  rind  off,  put  it  into  a frying-pan  and  fry  brown ; put  it 
on  a plate  and  fry  the  onion  in  the  hot  fat.  Cut  the  liver  in  slices, 
sprinkle  them  over  with  the  flour;  pour  the  water  into  the  pan  with 
the  onions,  stir  in  the  herbs  and  seasoning,  put  in  the  slices  of  liver 
and  fried  bacon,  cover  the  pan  with  a plate  and  stew  slowly  for  about 
an  hour.  — Time,  hours. 

STEWED  OX  TAIL. 

Ingredients : — 

1 tail,  ...  ...  ...  ...  9of.  or  Is.  2d. 

1 carrot,  1 

1 onion,  / ...  ...  ...  ...  ^d. 

4 cloves,  ) 

1 or  2 bay  leaves. 

1 oz.  dripping,  ) 

^ oz.  flour,  j ■■■  ■■■  ■■■ 

1 pint  cold  water. 

^ tea-spoonful  salt. 

i „ pepper. 

Total,  ...  lOcf.  or  Is.  Bd. 

Enough  for  four  or  five  persons. 

ay  of  Making: — Cut  the  tail  in  pieces  at  the  joints,  wash  and 
scrape  the  carrot,  cut  it  in  slices,  peel  and  slice  the  onion;  tie  the 
cloves  and  bay  leaves  in  a piece  of  muslin.  Put  the  dripping  into  a 
sauce-pan  when  quite  hot,  fry  the  vegetables  brown  in  it ; shake  in 
the  flour  and  stir  in  the  water  gradually,  stir  till  it  boils,  season  the 
gravy  to  taste,  and  put  in  the  tail  and  cloves  and  bay  leaves,  cover 
with  a lid  and  cook  very  slowly  for  2 or  3 hours,  stir  it  occasionally. 
Take  out  the  muslin  and  put  the  meat  and  vegetables  on  a hut  dish 
with  the  gravy  round.  — Time,  about  2 hours. 
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BOILED  NECK  OP  MUTTON  AND  DUMPLINGS. 

Ingredients: — 

2 lb6.  neck  of  mutton  (chopped),  ...  Is.  id. 

4 lb.  flour.  ) 

2 oz.  suet.  > ...  ...  ...  Id. 

^ tea-spoonful  salt,  ) 

^ ,,  baking-powder.  

Total,  ...  ...  Is.  5d. 

Enough  for  six  persons. 

Way  of  Making: — Put  the  meat  into  a sauce-pan  with  enough 
boiling  water  to  cover  it,  then  draw  the  sauce-pan  aside  and  cook  the 
meat  slowly  hours.  That  is,  a quarter  hour  for  each  lb.  and  quar- 
ter hour  over,  as  it  is  a thin  piece  of  meat ; put  the  dumpling  in  to 
cook  half  an  hour  before  the  meat  is  done.  For  the  dumplings  shred 
and  chop  the  suet,  mix  it  with  the  flour,  salt,  and  baking-powder, 
work  in  enough  water  to  make  it  stiff,  divide  it  into  six  and  work 
each  quickly  into  round  balls,  cook  them  at  once  when  made  half  an 
hour  with  the  meat.  Serve  the  meat  with  the  dumplings.  The  meat 
is  nice  served  with  parsley  sauce  over  it.  — Time,  1^  hours. 

BRISKET  OP  BEEP  WITH  VEGETABLES. 

Ingredients: — 

About  4 lbs.  brisket  of  beef,  ...  ...  2s.  4 d. 

2 carrots,  1 

1 turnip,  > ...  ...  ...  ...  IJd. 

3 or  4 onions,  ) 

Total,  ..  ...  2s.  5^6?. 

Enough  for  eight  persons. 

Way  of  Making : — Wipe  the  meat  with  a damp  cloth  and  put  it 
down  into  a sauce-pan  with  enough  boiling  water  to  cover  it.  After 
boiling  five  minutes,  draw  the  pan  aside  and  cook  sloicly  half  an  hour 
to  each  lb.  and  half  an  hour  over.  Peel  the  onions,  wash  and  scrape 
the  carrots,  peel  the  turnip  thickly.  Cut  all  the  vegetables  in  pieces 
and  put  them  into  the  water  with  the  meat  to  cook  half  an  hour 
before  the  meat  is  done.  The  meat  should  be  served  on  a hot  dish 
with  the  vegetables  round. 

The  meat  will  be  more  tender  if  steamed  instead  of  boiled.  (See 
“Steaming,”  p.  20.)  If  steamed,  the  vegetables  can  be  cooked  in 
the  water  under  the  meat.  The  water  should  be  used  for  making 
soup.  — Time  to  boil  or  steam,  2i  hours. 
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HEAD  AND  SOUP. 

Id. 

-2d. 

¥■ 


Total,  Hd. 

Enough  meat  and  soup  for  six  persons. 

Way  of  Making : — Remove  the  brains  from  the  head  and  put  them 
into  cold  water.  Wash  the  head  very  well  in  warm  water  and  salt. 
Put  it  into  warm  water  with  salt  and  allow  it  to  soak  about  two 
hours.  Put  it  into  a sauce-pan  with  enough  cold  water  to  cover  it ; 
add  the  seasoning  and  simmer  for  one  hour,  skim  the  water  now 
and  then.  Have  the  vegetables  washed  and  peeled,  then  cut  them  in 
pieces  and  put  them  into  the  sauce-pan  and  simmer  all  together  for 
another  hour;  take  it  up  and  remove  all  the  meat  from  the  head. 

Sauce: — Boil  the  brains  in  the  water  with  the  head  for  twenty 
minutes,  take  them  up  and  chop  them.  Blend  the  flour  smoothly 
with  the  milk,  put  it  into  a sauce-pan  and  stir  into  it  half  a pint  of 
the  liquor  in  which  the  head  has  been  boiled;  boil  the  sauce  and  stir 
in  the  brains,  seasoning,  and  meat  from  the-head.  Turn  it  out  on  a 
hot  dish.  The  vegetables  can  be  served  in  the  soup,  or  with  the  head. 
— Time,  about  2 hours. 


BOILED  SHEEP’S 

Ingredients: — 

1 sheep’s  head, 

2 carrots, 

2 turnips, 

2 or  3 onions. 

Stalk  of  celery, 

pint  milk, 

2 table-spoonfuls  flour. 
2 tea-spoonfuls  salt. 

4 tea-spoonful  pepper. 


BOILED  MUTTON  AND  BROTH. 

Ingredients: — 

2 lbs.  scrag-end  neck  of  mutton, 

^ lb.  pearl-barley,  ... 

2 carrots,  j 
2 onions,  \ 

1 turnip, 

1 table-spoonful  chopped  parsley 

2 tea-spoonfuls  salt. 
i tea-spoonful  pepper. 

3 quarts  cold  water. 

Total,  ...  ...  Is.  3d.  or  Is.  4d. 

Enough  soup  and  meat  for  five  or  six  persons. 


Is.  Id.  or  Is.  2d. 

id. 

IfZ. 

...  id. 
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Way  of  Making: — Wash  the  barley  well  and  put  it  into  a sauce- 
pan with  the  water;  boil  it  while  preparing  the  vegetables.  Wash 
and  scrape  carrots;  peel  the  turnips  thickly,  peel  the  onions;  cut  all 
the  vegetables  in  very  small  strips;  when  the  barley  boils,  put  in  the 
vegetables  and  seasoning,  boil  for  half  an  hour.  Draw  the  pan  aside, 
put  in  the  meat,  and  simmer  all  together  for  one  hour.  Put  the  parsley 
into  it  the  last  thing,  and  serve  the  soup  and  vegetables  together. 
The  meat  is  served  on  a separate  dish  with  parsley  or  onion.  Sauce 
poured  over  it.  — Time,  2 hours. 


SHEEP’S  HEART  STUFFED. 

Ingredients; — 

1 sheet’s  heart,  ...  ...  ...  ...  4d. 

2 table-spoonfuls  bread  crumbs,  ) 

1 oz.  suet,  \ '■ 

1 tea-spoonful  chopped  parsley, 

^ „ mixed  herbs. 

Little  grated  nutmeg  or  lemon-rind, 

1 tea-spoonful  salt, 
i pepper. 

Little  milk  or  water. 

Total,  ...  ...  6rf. 

Enough  for  three  persons. 

Way  of  Making : — Shred  and  chop  the  suet,  wash  the  parsley  in 
hot  water;  remove  the  stalks  and  chop  it  finely.  Mix  the  bread- 
crumbs, suet,  parsley,  herbs,  and  seasoning  together,  add  enough 
milk  or  water  to  bind  the  stuffing.  Wash  the  heart  and  cut  the 
cavities  of  the  thick  end  inside  into  one.  Put  the  stuffing  in,  draw 
the  top  together  over  the  stufiBng  and  skewer  it;  dredge  it  over  with 
flour  and  put  it  on  a flat  tin  with  the  dripping  on  top,  bake  in  the 
oven  about  three-quarters  hour,  and  baste  every  five  or  ten  minutes. 

If  there  is  not  a hot  oven  it  can  be  cooked  in  a covered  sauce-pan 
with  the  dripping  underneath;  it  must  be  turned  over  to  keep  it  from 
burning  and  cooked  about  three-quarters  of  an  hour.  Make  a gravy 
as  for  roast  meat  and  serve  very  hot.  — Time,  1 hour. 
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SCOTCH  HAGGIS. 


Ingredients: — 

1 sheep’s  pluck  and  stomach -bag, 
^ lb.  suet, 
i lb.  oatmeal. 


from  Is.  Qd.  to  2s. 

Hd. 

Id. 


2 onions. 


id. 


i tea-spoonful  chopped  parsley  or  mi.xed  herbs, 

1 „ salt. 

i „ pepper.  

Total,  ...  Is.  9d.  or  2s.  3d 


Enough  for  four  or  five  persons. 


Way  of  Making :^Wash  the  pluck  and  bag  well,  and  steep  them 
for  several  hours  in  cold  water.  Put  the  pluck  on  to  boil  with  the 
windpipe  outside  the  sauce-pan;  this  allows  the  impurities  to  escape; 
boil  slowly  for  two  hours.  Take  it  up,  and  when  cold  cut  off  the 
windpipe.  Parboil  and  chop  the  onions.  Toast  the  oatmeal  a light- 
brown,  either  in  a frying-pan  or  on  a flat  tin  in  the  oven.  Mince 
the  lungs  and  heart,  leaving  out  the  inferior  parts.  Chop  half  the 
liver  finely,  and  ml,x  all  these  ingredients  in  a basin  together  with 
the  seasoning  and  about  half  a pint  of  the  liquor  in  which  the  pluck 
was  boiled.  Put  enough  of  the  mixture  into  the  bag  to  nearly  fill 
it;  it  will  burst  if  too  full;  sew  up  the  opening.  Plunge  it  into  boil- 
ing water.  Draw  the  pan  aside  and  boil  slowly  for  three  hours; 
prick  it  now  and  then  to  prevent  it  bursting.  — Time,  5^  hours. 


STUrrED  BEEAST  OF  MUTTON  AND 
BAKED  POTATOES. 

Ingredients: — 

2 lbs.  breast  of  mutton  (unchopped),  ...  Is.  2d. 

4 table-spoonfuls  bread-crumbs, 

1 tea-spoonful  chopped  parsley,  > ...  Id. 

1 table-spoonful  ,,  suet,  ) 

1 tea-spoonful  herbs  (thyme  and  marjoram). 

2 or  3 table-spoonfuls  milk  or  water. 

1 tea-spoonful  salt,  ...  ...  ...  id. 

i _ pepper. 

A pinch  of  grated  nutmeg  or  lemon  rind. 

Total,  ...  ...  Is.  3|d. 

Enough  for  four  or  six  persons. 

Take  all  the  bones  out  with  a pointed  knife  and  cut  some  of  the 
fat  away — that  is,  between  the  lean  and  skin — leaving  the  skin  on. 
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Beat  the  meat  so  as  to  break  the  coarse  fibres  and  make  it  more 
tender. 

Stuffing: — Mix  the  bread  crumbs,  parsley,  herbs,  and  nutmeg,  suet, 
and  seasoning  together;  add  enough  milk  or  water  to  bind  the  stuf- 
fing. Spread  the  stuffing  on  the  inside  of  the  meat;  roll  it  up  and 
tie  it  firmly  with  string;  dredge  it  over  with  flour.  Place  it  on  a 
tin  and  bake  twenty  minutes  to  each  lb.,  and  twenty  minutes  over. 
Baste  it  every  ten  minutes. 

For  the  Baked  Potatoes: — Wash  and  peel  as  many  potatoes  as  are 
required,  and  boil  them  for  ten  minutes.  Strain  the  water  off  and 
dry  them,  then  finish  cooking  them  in  the  tin  round  the  meat  the 
last  half-hour  the  meat  is  in  the  oven.  When  basting  the  meat  turn 
the  potatoes  so  that  they  become  crisp  on  both  sides.  Make  a gravy 
as  for  roast  meat.  — Time,  hours. 

Neck  of  veal  can  be  stuffed  and  rolled  in  the  same  way.  The 
stuffing  can  be  made  the  same,  with  the  addition  of  1 oz.  of  bacon 
chopped  and  mixed  in  with  the  other  ingredients.  Veal  should  be 
cooked  with  one  or  two  slices  of  fat  bacon  on  top.  The  bones  can 
be  used  up  for  soup  or  stock. 

TOAD-IN-THE-HOLE. 

Ingredients : — 

1 lb.  or  \ lb.  of  scraps  of  beef  or 
mutton,  cooked  or  uncooked, 

1 tea-spoonful  salt,  ) 
i „ pepper,  i 
J lb.  flour. 

1 egg,  _ ....  

^ pint  skim-mdk,  ... 

Total, 

Enough  for  four  persons. 

Way  of  Making:— Gni  the  meat  in  slices  and  put  them  into  a 
greased  pie-dish,  with  the  seasoning  sprinkled  over. 

The  Batter: — Mix  the  flour  in  a basin  with  a pinch  of  salt.  Break 
the  egg  in  a cup  and  put  it  into  a hole  in  the  centre  of  the  flour;  stir 
in  half  the  milk  gradually,  beating  it  well  with  a wooden  spoon  till 
quite  smooth.  Have  the  batter  quite  free  from  lumps  and  well 
beaten  before  stirring  in  the  rest  of  the  milk.  Pour  the  batter  over 
the  meat  and  bake  in  a moderate  oven  about  one  hour.  Turn  it  out 
on  a hot  dish.  Batters  are  best  made  and  left  to  stand  several  hours 
before  being  cooked.  — Time,  li  hours. 
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POOR  MAN’S  GOOSE  AND  APPLE  SAUCE. 

Ingredients: — 

A pig’s  fry  about  2 lbs.,  ...  ...  ...  8rf. 

2 lbs  potatoes. 

2 onions,  ...  ...  ...  ...  ...  hd. 

^ tea  spoonful  dried  sage. 

I „ salt. 

I pepper.  

Total,  . . ...  8Jrf. 

Enough  for  four  or  five  persons. 

Wag  of  Making: — Wash  and  peel  the  potatoes;  wash  them  again 
in  clean  water  and  parboil  them;  that  is,  boil  them  for  ten  minutes. 
Strain  and  dry  them  in  the  usual  way;  also  peel  and  parboil  the 
onions;  chop  them  and  slice  the  potatoes,  "'v/ash  the  liver  and  cut 
it  in  thin  slices.  Mix  the  seasoning  on  a plate  with  the  sage  and 
dip  the  slices  of  liver  in.  Grease  a pie-dish  and  put  first  a layer  of 
potatoes,  then  the  onion  and  fry,  and  so  on  till  the  dish  is  fulL 
Have  a layer  of  potatoes  on  top;  half  fill  with  cold  water  or  stock, 
and  bake  about  one  hour.  This  is  more  like  goose  if  served  with 
apple  sauce. 

Apple  Sauce: — Peel,  core,  and  slice  four  or  five  apples.  Put  them 
into  a small  bowl  or  jar  with  one  table-spoonful  sugar,  two  or  three 
cloves,  and  quarter  pint  of  cold  water;  cover  tightly  with  a lid  or 
saucer,  and  cook  in  the  oven  about  half  an  hour,  or  till  the  apples 
can  be  mashed;  take  out  the  cloves  and  serve.  — Time,  IJ  hours. 


BAKED  LIVER  AND  BACON. 


Ingredients:  — 

1 lb.  Spanish  onions, 

J lb.  liver,  ... 

2 oz.  bacon, 

1 tea-spoonful  salt, 
i „ pepper, 

4 table-spoonfuls  bread  crumbs. 
Total, 


lirf. 

3d. 

Id. 

hd. 


6d. 


Enough  for  three  persons. 

II  ay  of  Making: — Put  the  onions  with  their  skins  on  into  a pan 
of  boiling  water  with  the  salt,  and  boil  fast  for  one  hour.  Cut  the 
liver  and  bacon  in  strips;  put  the  liver  into  a pie-dish  with  a little 
salt  and  pepper.  Take  the  onions  up;  remove  the  skin  and  chop 
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them;  put  them  over  the  liver  with  more  seasoning  and  arrange  the 
bacon  on  top.  Sprinkle  the  bread  crumbs  over  and  bake  in  a slow 
oven  about  one  and  a half  hours.  — Time,  2^  hours. 


STEAMED  MEAT  PUDDING. 

Ingredients: — 


1 lb.  beef  skirting  or  scraps  of  beef. 

...  9d. 

1 table-spoonful  flour,  1 

1 tea-spoonful  salt,  / 

...  id. 

i „ pepper,  ) 

^ pt.  cold  water. 

^ lb.  flour. 

...  Id. 

3 oz.  chopjDtd  suet. 

...  Id. 

Total, 

...  lid. 

Enough  for  five  persons. 

Way  of  Making: — Get  ready  a pan  of  boiling  water  to  steam  the 
pudding.  Mix  the  table-spoonful  of  flour,  salt,  and  pepper  on  a plate. 
Cut  the  meat  in  narrow  strips,  and  dip  each  piece  into  the  season- 
ing; roll  it  up  with  a piece  of  fat  inside. 

For  the  suet  crust: — Grease  a half-pint  basin  ready.  Shred  the 
suet  and  chop  it  finely,  removing  the  skin.  Mix  it  with  the  flour 
and  salt,  work  it  into  a stiff  paste  with  cold  water,  roll  it  out  to 
about  twice  the  size  of  the  greased  basin,  and  lay  it  inside  without 
dragging  the  paste,  trim  off  the  paste  from  the  edges  and  put  in  the 
meat;  half-fill  the  basin  with  cold  water,  wet  the  edges  of  the  paste 
round  the  basin,  roll  out  the  remains  of  the  paste  into  a round  shape, 
cover  the  top  with  it,  press  the  edges  together,  cover  with  a greased 
paper  and  steam  two  and  a half  or  three  hours.  When  done  turn  it 
out  on  a hot  dish.  — Time,  about  hours. 


SPANISH  ONIONS  AND  KIDNEYS. 


Ingredients: — 

2 Spanish  onions,  medium  size,  ... 

1 sheep’s  kidney  or  J lb.  bullock’s  kidney, 
i tea-spoonful  salt. 

I ,,  pepper. 

Total, 


...  2id. 
3d.  or  l\d. 


id.  or  ^^d. 


Enough  for  two  or  three  persons. 

M-ay  of  Making: — Cut  the  tops  off  the  onions,  and  put  them  with 
the  skins  on  into  a sauce-pan  of  boiling  water  with  salt;  put  the  lid 
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on  and  boil  fast  for  one  hour.  Take  them  up,  remove  the  skins,  and 
slip  the  centre  part  of  the  onion  out.  Gut  the  kidney  in  two,  length- 
wise down  to  the  root,  season  it  well,  and  put  half  into  each  onion, 
put  them  on  a greased  tin,  with  the  onions  sideways  to  prevent  the 
juices  of  the  kidney  escaping,  chop  the  onion  from  the  centre  and 
put  as  much  as  possible  back  into  the  ends  of  the  onions;  cover  them 
with  a greased  paper,  and  bake  in  a moderate  oven  about  two  hours. 
— Time,  3:^  hours. 

MASHED  HARICOT  BEANS  WITH  BACON 
AND  GRAVY. 

Ingredients: — 

1 lb.,  or  the  remains  of  boiled  haricot  beans,  ...  2d. 

1 oz.  flour,  ) 

1 table-spoonfid  vinegar,  I ...  ...  ...  ...  Id. 

1 oz.  dripping,  ) 

^ lb.  bacon  (sliced),  ...  ...  ...  ...  ...  3d. 

i pint  of  water  or  liquor  the  beans  were  boiled  in.  

Total,  ...  ...  6d. 

Enough  for  four  persons. 

Tl’ay  of  Making: — If  fresh  beans  are  used  they  must  be  soaked 
overnight  in  cold  water,  and  then  put  with  a little  more  cold  water 
and  boiled  for  two  hours.  Strain  them  through  a colander  and  mash 
them  in  the  sauce-pan;  shake  in  the  seasoning  and  dripping.  Ery 
the  bacon  a nice  brown,  and  arrange  it  on  the  mashed  beans  on  a 
hot  dish,  keep  warm  while  making  gravy.  Blend  the  flour  into  the 
hot  bacon  fat,  and  stir  in  gradually  half  a pint  of  water  or  liquor  in 
which  beans  were  cooked;  stir  till  it  boils;  season  to  taste,  add  the 
vinegar,  and  pour  it  round  the  mashed  beans.  If  liked,  an  onion 
may  be  fried  with  the  bacon.  — Time,  ^ hour  if  cooked  beans  arc 
used.' 


CHAPTER  VII. 

COLD  MEAT  COOKERY. 

COOKING  COLD  MEAT. 

In  cooking  meat  a second  time  care  must  be  taken  that  it  is  not 
cooked  too  much,  as  it  only  requires  to  be  re-heated,  not  re-cooked. 
Cold  meat  should  not  be  put  into  boiling  gravy  or  water  when 
(728)  i) 
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being  warmed.  When  cutting  cold  meat  off  the  bones  none  need  be 
wasted;  the  smallest  pieces  can  be  cut  off  and  used  in  a dish.  The 
bones  are  boiled  down  for  stock  or  gravy. 

SHEPHERD’S  PIE. 

Ingredients : — 

1 lb.  cold  meat,  ...  ...  ...  ...  6d. 

h lb.  boiled  potatoes,  ) , , 

1 lb.  flour,  1 

2 oz.  dripping,  ...  ...  ...  ...  Jd. 

i pint  of  gravy  or  water. 

1 tea-spoonful  salt. 

i „ pepper.  

Total,  ...  ...  7Jd. 

Enough  for  four  persons. 

Way  of  Making: — Cut  the  meat  in  slices  and  put  them  into  a pie- 
dish  with  seasoning,  pour  the  gravy  over.  The  gravy  can  be  made  by 
stewing  any  bones  left  from  the  cold  meat. 

Mash  the  potatoes,  and  knead  them  into  a dough  with  the  drip- 
ping and  flour,  roll  it  out  on  a floured  board  and  cover  the  pie.  Cook 
till  warmed  through,  or  for  about  half  an  hour.  If  the  top  is  not 
browned  when  done  it  can  be  browned  in  front  of  the  fire.  The  top 
may  be  covered  with  potatoes  alone  if  liked,  and  a few  pieces  of 
dripping  over  the  top.  — Time,  f hour.  '. 

MEAT  CAKES. 


Ingredients: — 

\ lb.  cold  meat,  ...  ...  ...  ...  3d. 

^ lb.  mashed  potatoes,  ) 

1 oz.  dripping  or  butter,  \ 

\ tea-spoonful  dried  herbs. 

Salt  and  pepper. 

Little  dripping  for  frying |d. 


Total,  4Jd. 


Enough  for  three  or  four  persons. 

Way  of  Making: — Mince  the  meat  as  finely  as  possible.  Mix  all 
the  ingredients  well  together.  Divide  the  mixture  into  six  or  eight 
pieces;  form  them  hito  flat  cakes  on  a floured  board  with  your  hands. 
Put  about  one  ounce  of  dripping  into  the  pan  to  get  hot.  hen  it 
smokes  put  in  two  or  three  of  the  cakes  to  fry.  hen  brown  on 
one  side  turn  and  brown  on  the  other;  fry  them  all  in  the  same 
way,  and  drain  them  on  crumpled  paper.  Serve  on  a hot  dish. 
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SAVOURY  HASH  OF  COLD  MEAT. 

Ingredients: — 

1 lb.  cold  meat,  ...  ...  ...  ...  ...  ...  6c{. 

1 tea-spoonful  dried  herbs,  ^ 

1 oz.  dripping,  ,•  ...  ...  ...  ... 

1 table-spoonful  flour,  ) 

4 pint  water,  or  water  in  wliicli  bones  have  been  stewed. 

1 or  2 onions,  ...  id. 

i tea-spoonful  pepper. 

1 salt.  

Total,  ...  ...  Id. 

Enough  for  four  persons. 

Way  of  Making  :—VvX  the  meat  into  small  pieces  and  shake  a 
little  seasoning  over;  peel  and  slice  the  onion.  Put  the  dripping 
into  a sauce-pan  to  get  hot;  when  it  smokes  slightly  put  in  the 
onion  and  fry  brown;  shake  in  the  floiu-  and  herbs,  blend  it  with 
the  dripping  and  stir  in  the  water  gradually;  stir  well  till  it  boils, 
and  boil  for  two  minutes,  to  cook  the  gravy;  draw  the  sauce-pan 
aside  and  put  in  the  meat.  Put  the  cover  on  and  warm  slowly  for 
ten  minutes. 

Cold  corn  beef  can  be  cooked  in  this  way,  when  the  salt  should 
be  omitted.  — Time,  ^ hour. 

TO  CURRY  COLD  MEAT. 

Ingredients : — 


1 lb.  cold  meat. 

Zd. 

2 tea-spoonfuls  curry-powder,  ) 
1 table-spoonful  flour,  ( 

...  irf. 

1 small  apple  or  piece  of  rhubarb,  1 

2 small  onions,  \ 

...  \d. 

1 oz.  dripping,  ) 

^ pint  of  water, 
i tea-spoonful  salt. 

Total, 

..  Id. 

Enough  for  four  persons. 

Way  of  Cooking: — Cut  the  meat  in  pieces,  peel  and  slice  the 
onion.s.  Put  the  dripping  into  a sauce-pan;  when  quite  hot  and  a 
faint  smoke  arises,  put  in  the  onions  and  fry  them  brown.  Peel 
and  chop  the  apple  small  or  grate  it.  Blend  the  curry  and  flour 
smoothly  with  a little  of  the  water,  pour  it  into  the  sauce-pan  with 
the  onions  and  the  apples,  stir  till  it  boils.  Draw  the  sauce-pan 
aside  to  cool  for  a few  minutes;  put  in  the  meat  and  cook  very 
slowly  for  about  half  an  hour.  Curry  should  be  served  with  plain 
boiled  rice  round  the  dish  of  curry.  — Time,  § hour 
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MACAEONI  AND  MEAT  PIE. 


Ingredients : — 

i lb.  stick  macaroni,  ... 

Itf. 

^ lb.  cold  meat. 

3d. 

^ oz.  flour. 

i pint  cold  water  or  stock. 
^ tea-spoonful  salt. 
i „ pepper. 

id. 

Enough  for  three  persons. 

Way  of  Making: — Wash  the  macaroni  and  put  it  into  a sauce-pan 
with  plenty  of  boiling  water.  Add  a little  salt  and  boil  till  tender, 
about  fifteen  minutes;  drain  the  water  off.  Chop  the  meat  as  finely 
as  possible.  Blend  the  flour  smoothly  with  a little  of  the  stock  or 
water;  put  the  rest  into  a sauce-pan,  and  stir  into  it  the  flour;  stir 
till  it  boils.  Add  the  seasoning.  Draw  the  pan  aside  and  stir  in 

the  meat  and  macaroni.  Pour  it  into  a greased  basin, 

, cover  with  a 

greased  paper,  and  steam  half  an  hour.  Turn  it  out 
and  serve.  — Time,  1 hour. 

on  a hot  dish, 

YORKSHIRE  PIE. 

Ingredients : — 

1 lb.  cold  meat. 

8d. 

2 or  3 potatoes,  \ 
Half  a turnip,  f 

Id. 

1 carrot,  T 

2 onions,  ' 

2 oz.  stick  macaroni,  ... 

Id. 

1 tea-spoonful  salt, 
i „ pepper. 

A little  gravy  or  cold  water. 

Total, 

9^d. 

Enough  for  six  persons. 

Way  of  Making : — Wash  and  prepare  the  vegetables  and  cut  them 
in  slices  and  parboil  them.  Cut  the  meat  in  slices;  wash  the  maca- 
roni, break  it  up  and  throw  it  into  a sauce-pan  with  plenty  of  boil- 
ing water;  boil  till  tender,  about  fifteen  minutes;  strain  the  water 
off.  Arrange  layers  of  meat,  vegetables,  and  seasoning  in  a pie-dish; 
add  a little  water  or  gravy,  and  arrange  the  macaroni  on  top.  Re- 
heat in  a slow  oven  about  half  an  hour,  with  a piece  of  greased 
paper  on  top  to  prevent  the  macaroni  from  burning.— Time,  1 hour. 
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MINCE  OF  COLD  MEAT. 


Ingredients : — 


1 lb.  cold  meat, 

2 onions, 

i oz.  dripping, 

1 table-spoonful  flour. 
Salt  and  pepper, 

A pint  grav}'  or  water. 
Thin  slice  of  bread. 


6d. 


( 


id. 


\d 


Total,  ...  ...  6Jc/. 

Enough  for  four  per.sons. 


ITay  of  Making : — Peel  and  slice  the  onion,  put  the  dripping  into 
a sauce-pan,  and  when  quite  hot  fry  the  onion  brown;  shake  in  the 
flour  and  add  the  water  in  which  the  bones  from  the  cold  meat  have 
been  stewed;  the  stock  or  water  must  be  stirred  in  gi-adually  and 
stirred  tUl  it  boils;  add  the  seasoning.  Cut  the  meat  very  small 
and  mince  it.  When  the  gravy  is  a little  cool,  put  in  the  meat  and 
cook  very  slowly  about  twenty  minutes.  Toast  the  bread  and  cut 
it  into  pieces;  arrange  the  bread  round  the  mince  when  it  has  been 
put  on  a hot  dish. 

The  flavouring  may  be  varied  by  using  one  table-spoonful  of 
Harvey  or  Worcester  sauce,  or  better  still,  about  a quarter  tea- 
spoonful of  bloater  paste.  Any  of  these  can  be  mixed  into  the 
gravy  before  the  meat  is  added.  If  liked,  a little  fried  bacon  may 
be  served  with  mince.  — Time,  j hour. 


Fresh  vegetables  are  essential  to  health.  We  get  from  them 
principally  our  mineral  foods,  which  also  purify  the  blood. 

Green  Vegetables  are  better  and  more  wholesome  when  quite  fresh; 
this  is  especially  important  in  the  green  uncooked  vegetables,  lettuces 
and  cresses,  which  are  very  wholesome. 


TOAD-IN-THE-HOLE  AND  IRISH  STEW 


may  be  made  with  cold  meat. 


CHAPTEE  VIII. 


VEGETABLES. 
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VEGETABLES. 


Carrots,  Turnips,  and  Onions  can  be  kept  a few  days  without 
spoiling.  They  are  useful  in  making  meats  more  tasty. 

Though  some  people  are  not  favourably  disposed  towards  it,  the 
onion  is  a valuable  vegetable.  It  increases  tlie  secretive  work  of  the 
glands,  thus  assisting  in  tlie  digestion  of  food;  it  is  also  quieting  to 
the  nerves  and  inducive  to  sleep. 

TO  BOIL  POTATOES. 

Ten  or  twelve,  or  as  many  potatoes  as  will  be  required. 

1 tea-spoonful  salt. 

The  best  way  of  cooking  potatoes  is  to  boil  them  in  their  skins 
or  in  their  jackets,  as  the  best  part  of  a potato  is  next  the  skin,  so 
by  peeling  the  potatoes,  even  thinly,  some  of  the  good  is  wasted  on 
the  skin,  as  well  as  boiling  into  the  water.  Wash  the  potatoes  in 
cold  water  and  brush  them,  or  clean  them  by  rubbing  them  together. 
Wash  again  in  fresh  water,  put  them  in  a sauce-pan  with  the  salt 
and  enough  cold  water  to  cover  them;  boil  them  slowly  tiU  tender, 
about  half  an  hour;  strain  the  water  off  and  dry  them  in  the  sauce- 
pan over  the  fire  or  on  the  oven  shelf.  They  are  excellent  baked 
over  hot  cinders  after  they  are  boiled  in  their  skins. 

TO  BOIL  PEELED  POTATOES. 

Choose  the  potatoes  as  near  as  possible  of  a size,  wash  them,  peel 
them  very  thinly  and  take  out  the  eyes;  put  them  into  clean  cold 
water,  the  larger  ones  can  be  cut  in  two.  Put  them  into  a sauce- 
pan with  a tea-spoonful  of  salt  and  enough  cold  water  to  cover  them; 
boil  gently  (or  they  will  break)  with  the  lid  on  till  tender.  Strain 
all  the  water  off,  sprinkle  them  with  one  tea-spoonful  salt,  and  put 
them  over  the  fire  with  the  lid  half  on ; let  them  dry  a minute,  then 
shake  them  gently  round  so  that  the  top  ones  go  to  the  bottom;  put 
them  on  again  and  dry  thoroughly  till  they  all  look  like  balls  of  flour. 

NEW  POTATOES. 

Wash  them  well  in  cold  water  and  rub  them  in  a rough  towel  to 
remove  the  skins.  Put  them  into  a sauce-pan  with  enough  boiling 
■water  to  cover  them,  and  a tea-spoonful  salt;  boil  quickly  for  ten 
or  fifteen  minutes  till  tender.  Strain  the  water  off,  and  dry  in  the 
same  way  as  other  potatoes. 
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TO  STEAM  POTATOES. 

Potatoes  should  be  washed  and  scrubbed,  and  again  washed  in 
clean  water;  put  them  into  a steamer  over  a pan  of  boiling  water, 
Cover  with  a lid  and  steam  till  tender,  about  h hour. 

POTATO  LOAF. 

Inyredients : — 

8 or  10  boiled  potatoes. 

1 oz.  dripping. 

2 table-spoonfuls  milk. 

h tea-spoonful  salt. 

I pepper. 

Presh  boiled  potatoes  are  the  best.  Peel  and  boil  them,  and  when 
drv  mash  them  in  the  sauce-pan  with  a potato-masher  or  the  end  of 
a rolling-pin.  !Mix  in  with  them  the  dripping,  milk,  and  seasoning; 
turn  them  out  on  a flat  tin  and  fonn  into  a loaf  shape  with  the 
hands.  Brown  it  before  the  fire,  first  one  side  and  then  the  other. 
Serve  on  a hot  dish. 

TO  BOIL  GREEN  VEGETABLES. 

These  are  cabbages,  cauliflowers,  Brussels  sprouts,  nettles,  &c. 
Strip  off  the  dead  outside  leaves,  wash  them  well  with  cold  water 
and  salt.  Let  cauliflowers  and  cabbages  stand  in  the  salt  and  water 
for  twent}’  minutes,  as  this  will  bring  out  any  insects;  cut  the  big 
stalk  across.  Green  vegetables  must  alwaj's  be  put  into  a sauce-pan 
of  boiling  water  and  salt,  about  one  table-spoonful  for  one  cauli- 
flower or  cabbage,  and  one  tea-spoonful  of  brown  sugar;  the  sugar 
or  a small  pinch  of  washing-soda  keeps  green  vegetables  a nice 
bright  colour.  Green  vegetables  are  always  boiled  fast  with  the  lid 
off  on  account  of  the  colour.  Cauliflowers  are  boiled  with  the  flower 
downwards,  so  that  any  scum  coming  to  the  top  may  not  settle  on 
the  flower  and  discolour  it.  Boil  them  till  the  big  stalk  is  tender; 
strain  them  in  a colander  and  put  on  a hot  dish.  Cabbages  or 
Brussels  sprouts  should  have  the  water  pressed  out  of  them  with  a 
plate  when  they  are  in  the  colander. 

Cabbages  cook  from  twenty  to  forty  minutes;  it  depends  on  how 
old  they  are.  Brussels  sprouts  take  from  fifteen  to  twenty  minutes. 

A small  piece  of  bread  boiled  with  greens  helps  to  take  away  the 
strong  unpleasant  smell  of  the  water  they  are  boiled  in ; this  water 
should  be  thrown  down  a waste-pipe,  outside  the  house  if  possible,  as 
it  makes  an  unpleasant  smell  over  the  house  if  poured  down  the  sink. 
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YOUNG  NETTLES. 

Cut  off  as  many  as  will  be  required  with  a pair  of  scissors,  and 
wearing  a glove  to  prevent  their  stinging.  Wash  them  well  in  cold 
water,  cut  off  the  tops  and  pack  them  into  a sauce-pan  of  fast  boiling 
water,  which  should  be  salted,  add  a tea-spoonful  of  brown  sugar 
or  small  piece  of  soda.  Boil  fast  with  the  lid  off  till  quite  tender, 
about  twenty  minutes;  strain  them  in  a colander,  chop  them  and 
add  a little  pepper  and  a small  piece  of  butter. 

Young  nettles  can  be  got  all  spring  and  summer;  they  should 
not  be  more  than  four  or  six  inches  high,  and  are  an  excellent 
wholesome  vegetable. 

TO  BOIL  ROOT  VEGETABLES. 

Onions,  carrots,  turnips,  parsnips,  and  artichokes,  &c.,  should  be 
put  into  a pan  of  boiling  water  with  a good  tea-spoonful  of  salt  to 
each  quart  of  water,  and  boiled  till  tender  with  the  lid  on. 

Carrots  should  have  the  tops  cut  off,  then  washed  and  scraped 
downwards,  and  any  dark  specks  cut  away.  Y'^oung  carrots  or 
sliced  ones  will  take  from  twenty  to  thirty  minutes. 

Turnips  should  be  peeled  thickly,  as  the  part  next  the  skin  is 
woody.  Boil  from  fifteen  minutes,  old  ones  take  about  three- 
quarters  of  an  hour;  strain  them  in  a colander.  Old  turnips  are  best 
mashed  and  mixed  with  a little  seasoning  and  dripping. 

Parsnips  should  be  washed,  scraped,  and  the  black  specks  removed 
with  a pointed  knife.  Boil  from  half  to  one  hour  till  tender. 

Artichokes  should  be  washed  and  peeled  under  cold  water  if  pos- 
sible, as  they  so  soon  turn  a bad  colour,  even  while  preparing  them; 
leave  them  in  the  water  till  ready  for  boiling,  the  same  as  carrots. 
They  are  nice  served  with  a white  sauce  over  them. 

COLCANNON. 

Ingredients : — 

6 or  8 cold  potatoes,  ...  ...  ...  ...  id. 

1 small  boiled  cabbage,  ...  ...  ...  Id. 

1 oz.  dripping, 

2 table-spoonfuls  milk, 

i tea-spoonful  salt, 

I pepper. 

Way  of  Making : — Cold  vegetables  can  be  used  up  with  this  dish, 
but  it  is  better  made  with  freshlj''  boiled  ones.  Mash  the  potatoes 
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in  a sauce-pan,  chop  the  cabbage  and  beat  it  into  the  jiotatoes  with 
the  dripping,  seasoning,  and  milk;  beat  it  with  a wooden  spoon 
while  warming  it  through  to  prevent  it  burning,  and  serve  on  a hot 
dish. 


chaptp:r  IX. 

VARIOUS  RECIPES  AND  SUGGESTIONS. 

TO  BENDER  DOWN  FAT  FOR  DRIPPING. 

Any  pieces  of  waste  fat  cooked  or  uncooked,  or  scraps  of  fat,  can 
be  bought  from  the  butcher  at  Zd.  or  4d.  per  lb. 

Cut  aU  the  fat  into  very  small  pieces  and  remove  any  lean  that 
mav  be  with  it.  Put  it  into  an  old  iron  sauce-pan,  cover  it  with 
cold  water,  and  bring  it  to  the  boil  with  the  lid  off.  Draw  the  pan 
aside  and  let  it  cook  slowly,  till  the  water  has  all  evaporated  and 
the  liquid  looks  clear  and  oily;  some  of  the  fat  should  be  strained 
off  then,  but  the  pieces  of  fat  should  be  cooked  several  hours,  or  till 
they  look  small  and  shrivelled;  stir  it  now  and  then  to  prevent  it 
burning.  It  should  not  be  too  hot  when  strained  into  a jar. 

All  kinds  of  fat,  so  long  as  it  is  not  tainted,  can  be  clarified  in 
this  way — beef,  mutton,  or  bacon  fat. 

This  fat  is  much  better  for  making  pastry  with  than  ordinary 
dripping,  which  gives  sometimes  a strong  flavour  in  pastry  or  cakes. 
Besides,  it  is  cheaper  than  ordinary  dripping,  which  is  sold  at  about 
fid.  per  lb. 

TO  CLARIFY  DRIPPING. 

When  dripping  becomes  discoloured  and  mixed  with  sediment  it 
will  have  a strong  flavour,  so  to  clarify  it  put  it  into  an  old  iron 
sauce-pan  with  a cupful  of  cold  water,  bring  it  to  the  boil;  pour  it 
into  a basin  to  cool.  When  it  is  cold,  take  the  cake  of  dripping  off 
the  top  and  wipe  or  scrape  it  underneath. 

OATMEAL  PORRIDGE. 

Inr/redients : — 

1 lb.  coar.se  oatmeal,  ...  ...  ...  ...  ^d. 

Good  pinch  of  salt. 

2 pints  cold  water.  

Total,  id. 

Way  of  Makiny : — Mix  the  oatmeal  and  salt  in  a bowl,  pour  the 
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water  gradually  into  it,  stirring  it  all  the  wliile  to  make  it  smooth. 
Pour  it  into  a sauce- pan,  bring  it  to  the  boil,  and  boil  it  for  half  an 
hour  or  longer;  stir  it  now  and  then  with  a wooden  spoon, to  prevent 
it  getting  lumpy. 

Oatmeal  porridge  is  one  of  the  most  wholesome  foods  for  children. 
It  should  be  served  with  milk,  butter,  sugar,  syrup,  or  treacle. 

BOILED  HOMINY. 

Ingredients : — 


lb.  hominy. 

...  Id. 

1 quart  cold  water. 

^ tea-spoonful  salt. 

— 

Total, 

...  Id. 

Enough  for  three  or  four  persons. 


Way  of  Making : — Wash  the  hominy  in  cold  water,  and  soak  it 
for  twelve  hours  in  one  quart  fresh  cold  water.  Pour  it  with  the 
water  into  a sauce-pan ; add  the  salt.  Cook  it  very  gently  by  the 
side  of  the  fire  for  one  hour.  Stir  it  occasionally,  and  see  that  it 
does  not  cook  too  quickly  or  it  will  bum ; stir  it  well  and  turn  it 
into  a hot  dish.  Serve  with  sugar,  a little  butter,  syrup,  or  treacle. 
Thi.s  hominy,  if  left  to  get  cold,  can  be  cut  in  slices  and  fried  in  hot 
fat.  — Time,  about  1 hour. 

PLAIN  BOILED  RICE. 

Ingredients: — 

6 oz.  rice,  ...  ...  ...  ...  ...  frf. 

A good  pinch  of  salt.  

Total,  ...  ...  jrf. 

Enough  for  four  persons. 

Way  of  Making : — Have  ready  a large  sauce-pan  with  plenty  of 
boiling  water;  wash  the  rice.  First  put  the  salt  into  the  water,  then 
throw  in  the  rice  to  the  fast-boiling  water.  Boil  it  for  fifteen  min- 
utes, strain  it  through  a colander ; it  should  be  then  dried,  either 
before  the  fire  or  in  a cool  oven.  Stir  it  with  a fork,  just  to  separate 
the  grains.  This  can  be  served  with  sugar,  treacle,  or  jam.  Kice  is 
boiled  and  dried  the  same  way  for  curry.  Boil  12  to  15  minutes. 

The  water  in  which  rice  has  been  boiled  will  have  starch  enough 
in  it  to  stiffen  muslins  or  lace. 


,1^ 


<4 


p 


1 


1- 

» 

ft 


■♦■I 

•« 

* ‘ 


rAt 


y 


» 


gr* 


I « 


V 


1 


4 


1' 


VARIOUS  RECIPES  AND  SUtiUESTIONS. 


59 


SAVOURY  PUDDING. 

Ingredients : — 


k lb.  stale  bread  or  crusts,  ... 

...  U. 

2 oz.  suet. 

id. 

1 egg,  ... 

...  Id. 

2 table-spoonfuls  fine  oatmeal,  j 
^ tea-spoonful  mixed  herbs,  \ 

...  K 

2 onions  (parboiled),  ) 
1 tea-cupful  milk,  ) 

...  Id. 

1 tea-spoonful  salt. 

1 „ pepper. 

Total, 

...  Sid. 

Enough  for  three  or  four  persons. 


Wag  of  Making: — Steep  the  bread  in  cold  water  till  soft,  press 
the  bread  down  and  strain  off  the  water  and  break  it  into  small 
pieces.  Peel  and  parboil  the  onions  ( that  is,  boil  them  for  ten 
minutes),  then  chop  them ; shred  and  chop  the  suet.  Mix  all  these 
ingredients  w'ell  with  the  herbs  and  seasoning.  Beat  the  egg  with  a 
little  of  the  milk,  mix  it  to  the  dry  ingredients  and  add  enough  milk 
to  make  it  a thick  batter,  pour  it  into  a greased  fiat  pudding  tin  and 
bake  about  one  hour.  — Time,  about  hours. 

PEASE  PUDDING. 

Ingredients : — 

^ lb.  split  peas,  ..  ...  ...  ...  Id. 

1 oz.  dripping,  } , , 

1 tea-spoonful  sugar,  ^ "■  " "■  * ‘ 

-J  „ salt. 

I » pepper. 

^ „ made  mustard.  

Total,  ...  ...  IJd. 

Enough  for  four  persons. 

Wag  of  Making: — Soak  the  peas  overnight  in  cold  water;  tie 
them  in  a pudding  cloth,  leaving  room  for  them  to  swell,  and  boll 
for  two  hours  or  till  tender.  Mash  them  in  a bowl  and  mix  with 
them  tlie  dripping,  sugar,  and  seasoning.  Tie  it  up  again  tightly 
in  a floured  cloth,  put  into  boiling  water,  and  boil  for  one  hour. 
— Time,  about  3|  hours. 
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CHEESE  PUDDING. 

Ingredients : — 

1 pint  skim-milk, 

2 oz.  grated  cheese,  ... 

3 oz.  Indian  meal, 

1 oz.  dripping  or  butter, 

^ tea-spoonful  made  mustard, 

Pinch  of  salt. 

1 pint  water. 

Total,  ...  ...  3(2. 

Enough  for  three  or  four  persons. 

Way  of  Making : — Put  the  milk,  water,  and  salt  into  a sauce-pan 
and  bring  them  to  the  boil.  Sprinkle  in  the  meal,  stirring  it  round 
all  the  time  with  an  iron  spoon.  Draw  the  pan  aside  and  simmer 
gently  for  half  an  hour,  stirring  it  occasionally  to  prevent  it  burning; 
stir  in  the  cheese,  dripping,  and  mustard.  Pour  it  on  a flat  greased 
tin,  and  bake  either  before  the  fire  or  in  the  oven  for  ten  minutes. 
Serve  on  a hot  dish.  If  any  is  left  to  get  cold,  it  can  be  cut  in  pieces 
and  fried  in  hot  fat.  Time,  about  f hour. 

MACARONI  WITH  CHEESE. 

Ingredients : — 


^ lb.  stick  macaroni, 

...  1(2. 

2 oz.  cheese,  ... 

...  1(2. 

pint  milk,  ... 

...  id. 

i oz.  butter,  ... 

...  id. 

1 tea-spoonful  salt. 

A little  pepper. 

^ tea-spoonful  made  mustard. 

Total, 

...  3(2. 

Way  of  Making : — Boil  some  water  with  a little  of  the  salt ; break 
the  macaroni  in  pieces,  wash  it  in  cold  water  and  put  it  into  the 
sauce-pan  with  the  boiling  water;  boil  it  till  tender,  about  twenty 
minutes.  Strain  the  water  off  and  put  the  milk  in  the  pan  with 
the  macaroni ; simmer  it  slowly  till  the  milk  is  nearly  aU  absorbed. 
Grate  or  chop  the  cheese,  stir  the  butter  and  half  the  cheese  into 
the  sauce-pan,  cook  it  slowly  a few  minutes ; add  the  mustard  and 
seasoning.  Pour  it  on  a greased  tin  or  soup  plate,  sprinkle  the 
remainder  of  cheese  on  top,  and  brown  either  before  the  fire  or  in 
the  oven  a few  minutes. 
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POTATO  SALAD. 

Inyridicnts : — 

1 head  of  lettuce,  ...  ...  ...  ...  \d. 

8 cold  boiled  potatoe.s,  ...  ...  ...  lArf. 

1 table-spoonful  vineg.ar,  1 

2 table-spoonfuls  salad  oil,  \ 

1 tea-spoonful  salt. 

i „ pepper. 

1 small  onion,  if  liked,  ) , , 

A little  celery,  f ■"  ^ ' 

Total,  ...  ...  Ad. 

ir«y  of  Making: — Wash  the  lettuce,  shake  it  loosely  in  a clean 
dry  cloth,  shred  it  in  pieces  with  the  hands.  Cut  the  potatoes  in 
slices  and  mix  them  with  the  salad.  Peel  and  chop  the  onion  and 
celery ; sprinkle  it,  with  the  seasoning,  vinegar,  and  oil,  over  the 
lettuce  and  potatoes. 

Lettuces  should  never  be  cut  wi  i a knife,  but  torn  in  shreds  with 
the  fingers.  A knife  spoils  the  flavour.  — Time,  ^ hour. 


CHAPTER  X. 

PUDDINGS. 

QUICKLY-MADE  COLD  FRUIT  PUDDING. 

Ingredients: — 

Some  stale  bread,  1 

lb.  any  fresh  fruit,  / ...  ...  2d.  or  3icf. 

2 table-spoonfuls  sugar,  ) 

pint  water.  

Total,  2d.  or  3id. 

Enough  for  four  persons. 

M ag  of  Making : — Cut  the  bread  into  strips  about  half  an  inch 
thick.  Line  a pint  pudding-basin  with  the  strips  of  bread ; have 
every  part  of  the  basin  covered  with  the  bread.  Wash  the  fruit 
and  stew  it  with  the  sugar  and  water  till  soft.  (If  rhubarb  is  used 
it  can  be  stewed  without  water.)  Pour  it  into  the  lined  basin;  cover 
the  top  with  a slice  or  pieces  of  bread ; put  a plate  with  a weight  on 
it  so  as  to  press  the  pudding  down.  When  cool  turn  it  out  on  a dish. 

This  pudding  can  be  made  with  gooseberries,  plums,  currants, 
rhubarb,  apples,  &c.  — Time,  15  minutes. 
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RICE  MOULD. 

Inijredietits: — 

0 oz.  rice, 

1 pint  milk, 

A pinch  of  salt. 

Total, 

Enough  for  four  persons. 

Way  of  Maiciny: — Wash  the  rice  and  throw  it  into  a sauce-pan 
of  fast-boiling  water  with  a pinch  of  salt;  boil  for  fifteen  minutes; 
strain  the  water  off  and  dry  it  in  the  sauce-pan  a little,  tossing  it  to 
keep  from  burning.  Add  the  milk  and  boil  till  it  thickens,  stirring 
it  occasionally.  Pour  it  into  a wet  mould  or  bowl,  and  when  cold 
turn  it  out  on  a dish. 

Stewed  fruit  or  a little  jam  can  be  put  round  the  rice  on  the  dish, 
— Time,  f hour. 

BOILED  RICE  PUDDING. 

Ingredients: — 

lb.  rice,  ...  ...  ...  ...  ...  ^d. 

2 oz.  raisins,  ...  ...  ...  ...  %d. 

Total,  lirf. 

Enough  for  two  persons 

Way  of  Making: — Have  ready  a floured  pudding-cloth;  wash  the 
rice  in  cold  water,  and  put  it  into  the  middle  of  the  cloth  with  the 
raisins,  which  should  be  stoned.  Tie  it  up,  leaving  plenty  of  space 
for  the  pudding  to  swell.  Put  it  into  a sauce-pan  with  plenty  of 
cold  water,  and  boil  for  an  hour.  Turn  it  out  of  the  cloth  on  to  a 
dish,  and  serve  with  treacle  or  sugar. 

If  the  pudding  be  tied  too  loosely  it  will  be  too  soft  to  turn  out; 
but  avoid  tying  too  tightly.  — Time,  hours. 

BAKED  RICE  PUDDING. 


Ingredients: — 

2 oz.  or  2 table-spoonfuls  rice,  ...  ...  \d. 

1 pint  skim-milk,  ...  ...  ...  Id. 

1 table-spoonful  sugar,  ) 

A little  grated  nutmeg,  I ...  ...  ^d. 

1 tea-spoonful  chfipped  suet,  ) 

Total,  l|d. 


Enough  for  two  or  three  persons. 
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Way  of  Making: — Put  the  rice  into  a basin  with  cold  water;  wa.sh 
it  and  drain  the  water  off.  Put  it  into  a pie-dish  with  the  milk, 
euet,  and  sugar;  grate  a little  nutmeg  over  the  top,  and  cook  in  a 
slow  oven  about  one  and  a half  or  two  hours. 

The  suet  or  a tea-spoonful  of  butter  makes  up  for  the  cream  taken 
off  the  milk.  Sago  or  tapioca  pudding  may  be  made  and  cooked  in 
the  same  way.  — Time,  2 hours. 

SEMOLINA 

Ingredients: — 

3 oz.  semolina,  ) 

2 oz.  sugar,  J 

1 egg,  

2 oz.  suet,  ... 

1 pint  skim-milk,  ... 

2 oz.  raisins, 


Enough  for 

hay  of  Making: — Stone  the  raisins  and  cut  them  in  two;  melt 
a little  fat  in  the  sauce-pan;  pour  in  the  milk  and  bring  it  to  the 
boil.  Sprinkle  in  the  semolina  with  one  hand,  and  stir  it  round  all 
the  time  with  a spoon  in  the  other  hand.  Stir  it  briskly  and  cook 
for  ten  minutes.  After  the  semolina  is  added  draw  the  pan  aside 
so  that  it  gets  quite  cool.  Beat  the  egg;  mix  it  to  the  cool  semolina, 
also  the  sugar,  raisins,  and  chopped  suet.  Pour  this  into  the  prepared 
basin.  Cover  with  a greased  paper  and  steam  for  one  and  a half  hours. 

Turn  out  of  the  basin  on  to  a hot  dish  when  done.  — Time,  2 
hours. 

STEWED  PRUNES. 

Ingredients. — 

1 lb.  cheap  prunes,  ...  ...  ...  id. 

3 oz.  brown  sugar,  1 

1 pint  water,  !■  \d. 

A strip  of  lemon  rind  is  an  improvement,  ) 

Total,  4id. 

Enough  for  three  or  four  persons. 

Way  of  Making: — Wash  the  prunes;  steep  them  in  the  pint  of  cold 
water  for  two  hours;  pour  the  water  into  a sauce-pan.  Add  the 
sugar  and  lemon  rind,  and  boil  with  the  lid  off  for  ten  minutes,  then 
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put  in  the  prunes.  Cover  with  a lid,  and  stew  slowly  about  one  and 
a half  hours,  or  till  the  prunes  are  quite  soft.  Pour  all  on  to  a dish. 
Stewed  prunes  are  best  when  cold,  and  are  nice  served  with  milk 
puddings.  — Time,  2 hours. 

SAGO  AND  APPLE  PUDDING. 

Ingredients: — 

2 oz.  sago  or  tapioca, ...  ...  ...  • • • 

1 pint  cold  water. 

1 lb.  or  4 or  5 apples,  Hd.  or  2d. 

4 cloves,  I 

2 table-spoonfuls  sugar,  \ 

Total,  2^d.  or  3d. 

Enough  for  three  persons. 

Wag  of  Making:— Wash  the  sago;  peel,  core,  and  slice  the  apples. 
Put  them  into  a pie-dish  with  all  the  other  ingredients.  Bake  in  a 
slow  oven  one  hour,  stirring  it  occasionally. 

This  pudding  may  be  made  with  rhubarb,  cut  small,  or  goose- 
berries, instead  of  apples.  — Time,  1:^  hours. 

BATTER  PUDDING. 

Ingredients: — 


^ pint  skim-milk. 

...  Id. 

1 egg, 

\d. 

1 oz.  raisins,  ) 

...  Id. 

J lb.  flour,  j 

A pinch  of  salt. 

Total, 

...  2id. 

Enough  for  two  or  three  persons. 

Way  of  Making: — Stone  the  raisins  and  press  them  round  a greased 
bowl  on  the  sides  and  bottom,  mix  the  flour  and  salt  together  in  a 
basin,  break  the  egg  into  a cup,  pour  it  into  the  centre  of  the  flour, 
beat  in  half  the  milk  gradually  till  the  batter  is  quite  smooth,  beat 
it  well,  then  blend  the  rest  of  the  milk  in  and  beat  the  batter  well 
for  about  fifteen  minutes  with  a wooden  spoon.  It  should  then  look 
frothy.  Pour  it  into  a greased  basin  carefully  so  as  not  to  disarrange 
the  raisins;  cover  it  with  a greased  paper,  and  steam  for  two  hours. 

Turn  the  pudding  out  on  to  a hot  dish  and  serve. 

Batters  are  always  best  when  made  and  left  to  stand  several  hours 
before  cooking.  One  table-spoonful  of  snow  can  be  used  instead  of 
eggs  in  winter  time.  — Time,  2^  hours. 
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BATTER  AND  FRUIT  PUDDING. 


Ingredients: — 

^ lb.  or  4 table-spoonfuls  flour,  ) 

^ pint  or  1 large  cupful  milk,  f ■" 

1 egg 

1 table-spoonful  sugar. 

1 lb.  fruit,  rhubarb,  gooseberries,  ) 
plums,  or  apples,  ( 


...  hd. 
...  Id. 

about  3d. 


Total 4Ad. 

Enough  for  three  or  four  persons. 


^fay  of  Making: — Make  a batter  the  same  as  for  batter  pudding 
with  the  flour,  milk,  and  egg,  prepare  the  fruit ; if  apples,  peel,  core, 
and  slice  them,  or  if  rhubarb  is  used,  peel  it  and  cut  in  small  pieces; 
put  the  fruit  in  a greased  pie-dish,  spread  the  sugar  over,  pour  the 
batter  on  top,  and  bake  about  three-quarters  of  an  hour.  — Time, 
hours. 


YORKSHIRE  PUDDING 

Ingredients: — 

^ lb.  flour, 

2 eggs,  

1 pint  milk, 

A good  pinch  of  salt. 

Total, 

Enough  for  four  persons. 


(i.). 

...  Id. 
...  lid. 
...  Id. 


...  ^d. 


Way  of  Mahing: — Put  the  flour  into  a large  basin  and  mix  it  with 
the  salt,  break  the  eggs  separately  and  pour  them  into  the  middle 
of  the  flour,  beat  in  the  milk  gradually,  beating  it  well  all  the  time 
with  a wooden  spoon.  It  should  be  beaten  till  the  top  looks  frothy. 
Put  a flat  tin  into  the  oven  with  about  i oz.  of  dripping  on  it  till 
it  melts,  then  pour  the  pudding  in  and  bake  for  half  an  hour,  either 
in  the  oven  or  under  meat  that  is  roasting  before  the  fire.  — Time, 
f hour. 


YORKSHIRE  PUDDING  (ii.). 


Ingredients: — 

J lb.  flour, 

1 pint  milk,  ... 

1 or  2 eggs,  

2 oz.  suet, 

1 tea-.spoonful  baking-powder. 
Pinch  of  salt. 


Id. 


Id. 

...  Id.  or  lid. 


Id. 


Total,  ...  ...  3fd.  or  4Jd. 

Enough  for  four  persons. 
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U'ai/  of  Mak-ing:— Shred  and  chop  the  suet  very  finely,  ini.x:  it  with 
the  flour  and  salt  in  a large  basin,  break  the  egg,  separate  the  yolk 
from  the  white,  pour  the  yolk  into  the  middle  of  the  flour,  beat  in 
the  milk  gradually  till  quite  smooth.  Beat  the  whites  on  a plate 
with  a pinch  of  salt  to  a stiff  froth. 

Heat  a flat  tin  in  the  oven  with  a little  dripping  in  it,  stir  in  the 
baking-powder  and  whites  of  eggs  lightly  to  the  pudding  before 
pouring  it  into  the  tin.  Bake  at  once  in  a hot  oven  for  half  to  three- 
quarters  of  an  hour.  This  pudding  can  also  be  put  into  a greased 
bowl,  covered  with  a greased  paper,  and  steamed  2 hours.  — Time, 
1 hour. 

PLAIN  SUET  PUDDING. 

Ingredients: — 


i lb.  flour. 

...  Sd. 

2 oz.  suet. 

...  Id. 

^ tea-spoonful  carbonate  of  soda,  ) 
A pinch  of  salt,  ( 

...  id. 

Total, 

...  2d. 

Enough  for  two  or  three  persons. 

Way  of  Making: — Have  ready  a sauce-pan  of  boiling  water  and  a 
greased  basin. 

Shred  the  suet,  removing  all  skin,  chop  it  till  it  looks  like  bread 
crumbs,  mix  it  with  the  flour,  sprinkle  in,  between  the  Angers,  the 
soda  and  salt  in  order  to  rub  the  lumps  out,  add  enough  milk  and 
water  to  make  it  like  a stiff  batter,  and  pour  it  into  a greased  basin; 
cover  with  a greased  paper  and  steam  for  2|  hours.  — Time,  3 hours. 

DATE  PUDDING. 

Ingredients: — 

i lb.  dates,  ...  ...  ...  ...  ..  Ihd. 

1 lb.  flour  or  In-  .1  ! . i o’-; 

2 oz.  brown  s i ...  2 • 

2 oz.  suet,  ...  ...  ...  ...  ...  Id. 

A little  grated  nutmeg,  ) 

About  quarter  pint  of  milk  or  water,  j " 

Total,  3Jd. 

Enough  for  three  persons. 

Way  of  Making: — Have  ready  a sauce-pan  of  boiling  water  and  a 
greased  basin.  Stone  the  dates  and  cut  them  small,  shred  and  chop 
the  suet,  mix  all  the  dry  ingredients  together,  and  add  the  milk  or 
water;  beat  all  well  together,  pour  into  a greased  basin,  and  steam 


68 


PUDDINGS. 


two  and  a half  or  three  hours.  This  is  an  excellent  imitation  of 
Christmas  pudding.  Turn  out  on  a hot  dish  and  serve  with  white 
sweet  sauce.  — Time,  3^  hours. 

Too  much  sugar  in  suet  puddings  makes  them  heavy. 


CHRISTMAS  PUDDING. 

Ingredients: — 


J lb.  bread  crumbs,  ) 

...  Id. 

^ lb.  flour,  \ 

1 lb.  suet, 

1 lb.  dates, 

2 oz.  currants,  ) 

...  2d. 



...  |d. 
...  2d. 

2 oz.  raisins,  | 

^ lb.  bro^\^l  sugar, 
1 oz.  candied  peel. 

1 carrot, 

^ tea-spoonful  mixed  spice. 
Little  grated  nutmeg. 

• * • 

...  \id. 

2 eggs;  about  quarter  pint  milk. 

...  2d. 

Total, 

Enough  for  five  persons. 

...  9id. 

Way  of  Making: — Stone  the  raisins  and  dates  and  cut  them  in 
pieces,  chop  the  peel,  clean  the  currants  in  a cloth  with  flour,  shred 
and  chop  the  suet,  mix  it  into  the  flour,  and  add  all  the  dry  ingredi- 
ents, wash  and  scrape  the  carrot  and  grate  it  (only  the  red  part)  into 
the  flour,  &c.;  beat  the  eggs  well  and  mix  with  the  miUc;  mix  these 
well  into  the  dry  ingredients.  It  can  either  be  put  into  a greased 
basin  and  steamed,  or  put  into  a pudding-cloth  and  boiled  for  two 
and  a half  or  three  hours.  Turn  it  out  on  to  a hot  dish.  The  pud- 
ding-cloth  should  be  wrung  through  hot  water  before  putting  in  the 
pudding.  — Time,  hours. 

PANCAKES. 

Ingredients: — 


\ lb.  flour. 

hd. 

^ pint  milk,  ... 

Id. 

1 egg, 

Id. 

A pinch  of  salt. 

2 oz.  lard  or  dripping. 

Id. 

Total, 


...  3Irf. 
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Way  of  Making: — Mix  the  flour  and  salt  together,  break  the  egg 
in  a cup,  pour  it  in  the  centre  of  tlie  flour,  and  mix  the  whole, 
smoothing  with  a little  milk;  beat  it  well,  and  add  gradually  the 
rest  of  the  milk. 

The  pancake.s  would  be  better  if  this  batter  could  be  left  to  stand 
for  several  hours  before  cooking. 

Put  a little  of  the  lard  or  dripping  into  a small  frying-pan.  When 
quite  hot  pour  in  half  tea-cupful  of  the  batter;  let  it  run  evenly 
over  the  pan.  When  it  sets  give  the  pan  a shake  to  keep  it  from 
sticking,  toss  it  over,  or  turn  with  a knife,  and  brown  the  other  side; 
drain  it  on  some  paper,  put  on  a hot  dish,  sprinkle  over  a little  sugar, 
roll  up,  and  keep  hot  while  cooking  the  others. 

A squeeze  of  lemon  juice  may  be  added  with  the  sugar. 

Delicious  pancakes  may  be  made  by  using  snow  (1  table-spoonful) 
instead  of  1 egg.  In  that  case  the  snow  should  be  stirred  in  the  last 
thing. 


BOILED  OR  BAKED  BREAD  PUDDING. 

Ingredients : — 


i lb.  stale  bread. 

...  Id. 

2 oz.  suet. 

...  id. 

2 oz.  currants  or  raisins, 

...  Id. 

1 egg, 

...  Id 

2 oz.  sugar. 

1 oz.  candied  peel. 

...  Id 

J tea-spoonful  ground  ginger,  1 

...  id. 

A little  grated  nutmeg,  j 

Total, 

...  4K 

Enough  for  three  persons. 

Way  of  Making : — Soak  the  bread  in  cold  water  for  half  an  hour, 
squeeze  the  water  out  of  it  with  your  hands;  clean  the  currants  in 
the  comer  of  a cloth  with  some  flour,  or  if  raisins  are  used  stone 
them ; chop  the  peel ; break  the  bread  up  with  a fork,  and  mix  it 
with  all  the  dry  ingredients ; beat  the  egg  with  a little  milk,  mix  it 
into  the  other  ingredients,  pour  it  into  a greased  basin,  and  steam 
for  1 k hours. 

This  pudding  can  also  be  put  into  a greased  pie-dish  and  baked. 
If  baked,  more  milk  should  be  added.  — Time,  2 hours. 
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LEMON  PUDDING. 

Ingredients : — 


lb.  flour,  ) 

^ lb.  bread  crumbs,  j 

...  Id 

1 lb.  chopped  suet,  ... 

...  lid 

1 lemon  (small). 

...  id 

1 oz.  sugar. 

^ tea-spoonful  baking-powder. 
About  1 gill  milk. 

...  id. 

Total, 

...  3d 

Enough  for  three  persons. 

Way  of  Making: — Have  a pan  of  hot  water  ready  to  cook  the 
pudding,  and  a greased  basin;  mix  tlie  flour,  bread-crumbs,  suet,  and 
sugar  well  together ; sprinkle  in  the  baking-powder  and  a pinch  of 
salt;  grate  in  the  thin  rind  of  the  lemon,  roll  the  lemon  to  soften  it, 
cut  in  two  and  squeeze  in  the  juice  of  both  halves,  keeping  back  the 
pips ; stir  in  enough  milk  to  make  the  mixture  like  a stiff  batter, 
and  pour  into  a greased  basin;  cover  with  a greased  paper  and 
steam  for  two  hours.  Turn  out  on  a hot  dish  and  serve  with  white 
sweet  sauce.  — Time,  2^  hours. 


TREACLE  PUDDING. 

Ingredients : — 


i lb.  flour. 

...  Id 

2 oz.  suet. 

...  Id 

^ lb.  treacle,  1 

1 tea-spoonful  ground  ginger,  > ... 

...  Id 

i „ carbonate  of  soda,  ) 

1 small  cupful  milk,  ... 

...  id 

Pinch  of  salt. 

Total, 

...  3|d 

Enough  for  three  persons. 

Way  of  Making : — Remove  the  skin  from  the  suet,  shred  and 
chop  it  flnely,  mix  it  with  the  flour;  sprinkle  in  the  ginger,  soda, 
and  salt;  add  the  treacle  and  enough  milk  to  make  the  mixture  like 
a stiff  batter;  pour  into  a greased  basin,  cover  with  a greased  paper, 
and  steam  for  two  hours.  Turn  it  out  of  the  bowl  on  to  a hot  dish 
and  serve  with  sweet  sauce.  — Time,  2^  hours. 
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HUNT  PUDDING. 

Ingredients: — 

1 lb.  bread  crumbs. 

2 oz.  suet, 

4 table-spoonfuls  jam, 

J tea-spoonful  carbonate  soda. 

^ pint  of  milk  and  water,  

Pinch  of  salt. 

T<  ital. 


...  Iff. 
...  IK 

...  Id. 

...  3K- 


Enough  for  four  persons. 

May  of  JIaking .—Grease  a basin;  shred  the  suet  finely,  removing 
all  skin  and  coarse  bits;  chop  it  and  mi.x  it  with  the  flour,  soda,  and 
salt;  mi.v  the  jam  with  the  milk,  and  pour  it  into  the  dry  ingre- 
dients; work  all  well  together;  pour  into  the  greased  basin,  cover 
with  a greased  paper,  and  steam  about  two  hours.  Serve  with 
sweet  sauce.  — Time,  2 hours. 

Marmcdade  Pudding  is  made  by  adding  marmalade  instead  of 
jam. 

When  soda  or  baking-powder  is  put  into  puddings,  the  basin  in 
which  they  are  steamed  should  be  large  enough  to  admit  of  their 
rising  about  three  inches. 


FLORIDOR  PUDDING. 


Ingredients : — 

1 pint  milk,  ...  ...  ...  ...  Id. 

2 oz.  floridor,  ) 

IJ  oz.  sugar,  ) 

1 egg, Id. 

A strip  of  lemon  rind  or  a few  drops  of  any 

flavouring.  

Total,  ...  ...  3d. 


Enough  for  three  persons. 


Way  of  Making : — Put  the  milk  on  to  boil;  when  nearly  boiling 
sprinkle  in  the  floridor  and  boil  twenty  minutes  slowly,  and  keep 
it  well  stirred.  Draw  the  pan  aside  to  cool.  Stir  in  the  sugar, 
flavouring,  and  lastly  the  egg,  which  should  be  well  beaten ; pour 
it  into  a greased  pie-dish  and  bake  twenty  minutes.  Turn  it  out 
on  a hot  dish  and  serve,  if  liked,  with  custard  sauce.  — Time,  1 
hour. 
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CHEAP  CABINET  PUDDING. 

Ingredients : — 


I lb.  scraps  of  bread, . . . 

• • • . • • 

...  id. 

1 egg, 

*.»  ... 

...  Id. 

^ pint  milk. 

... 

...  id. 

^ oz.  raisins,  ) 

isd. 

1 oz.  sugar,  \ 

Total, 

...  2Id. 

Enough  for  two  or  three  persons. 


Way  of  Making : — Cut  the  bread  in  small  squares,  beat  the  egg 
and  mix  it  with  the  sugar  and  milk,  pour  it  over  the  bread  and 
leave  it  to  soak  a few  minutes.  Grease  a small  basin  and  decorate 
it  with  the  raisins,  which  have  been  stoned;  pour  in  the  mixture, 
cover  with  a greased  paper,  and  steam  one  hour.  Turn  out  on  a hot 
dish  when  done.  — Time,  IJ  hours. 


CHAPTER  XI. 

PASTRY,  BREAD,  AND  CAKES. 

BAKING-POWDER. 

Ingredients : — 

Equal  quantities  or  2 oz.  each  of  carbonate 


of  soda,  ...  ...  ...  ...  ...  Id- 

Tartaric  acid,  .. . ...  ...  ...  ...  3d. 

Ground  rice  or  corn-flour,  ...  ...  ...  Id. 

Total,  ...  ...  4Id. 


Way  of  Making : — Mix  the  three  ingredients  thoroughly  together, 
and  either  pass  them  through  a fine  sieve  or  roll  them  well  on  a 
board ; it  should  be  kept  in  a covered  tin  or  bottle.  The  general 
rule  is  one  tea-spoonful  of  baking-powder  to  one  pound  of  flour. 

Pastry-cakes,  puddings,  &c.,  containing  baking-powder  should  be 
cooked  at  once,  or  as  soon  as  possible  after  being  moistened.  It  is 
an  economy,  as  less  fat  or  dripping  need  be  used  in  pastry,  &c., 
where  the  baking-powder  is  added.  If  used  too  freely  it  retards 
digestion. 
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SHORT-CEUST  FOR  ALL  KINDS  OF  FRUIT, 
TREACLE,  OR  JAM  TARTS,  &c. 

Ingredients : — 


^ lb.  flour. 

...  Id. 

3 oz.  dripping  or  lard. 

...  lid. 

A pinch  of  salt. 

Some  cold  water. 

Total, 

...  -2d. 

Way  of  Making: — Mix  the  flour  in  a basin  with  the  salt ; put  the 
dripping  in,  cover  it  with  the  flour,  and  rub  it  lightly  into  the  flour 
with  the  tips  of  the  fingers,  as  they  are  the  coolest  part  of  the  hand; 
rub  it  so  that  the  air  gets  into  the  flour.  Work  into  the  flour 
(beginning  in  the  centre)  enough  cold  water  to  make  a stiff  paste; 
with  one  hand  make  it  into  a stiff  ball  of  paste  as  quickly  as  possible, 
leaving  no  waste.  Plour  the  board  and  rolling-pin,  and  proceed  to 
roll  out  the  paste  to  whatever  shape  it  is  required.  Short-crust 
should  only  be  rolled  out  once;  it  becomes  harder  and  tougher  every 
time  it  is  rolled  out. 

A cheaper  short-crust  may  be  made  with  two  ounces  of  dripping 
and  half  a tea-spoonful  of  baking-powder.  The  baking-powder 
should  be  mixed  into  the  flour  with  the  salt.  If  made  this  way  it 
should  be  cooked  at  once.  One  tea-spoonful  of  sugar  may  be  added 
with  the  salt  if  the  short-crust  is  to  be  used  for  sweet  tarts. 

Better  pastry  is  made  by  using  butter  instead  of  dripping. 

Pastry-making  in  Hot  Weather.  — When  the  dripping  is  very 
soft  it  should  be  stirred  into  the  flour  with  a knife  instead  of  being 
rubbed  in  with  the  fingers. 

. Pastry-making  in  Cold  Weather. — It  is  easier  to  make  good 
pastry  in  cold  wi  .her,  as  everything  about  pastry  should  be  as  cool 
as  po.ssible ; but  if  the  dripping  is  very  hard,  shred  it  into  the  flour 
•first  and  then  rub  it  in  with  the  fingers. 


FLAKY  PASTRY 

FOR  MEAT 

PIES. 

Ingredients : — 

•j  lb.  flour. 

..  fd. 

3 oz.  dripping. 
Pinch  of  salt. 
Some  cold  v\  ater. 

Total, 

..  lid. 

..  2d. 
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of  Making: — Mix  the  flour  in  a basin  with  the  salt,  rub  in 
half  the  dripping  lightly  with  the  fingers;  make  it  into  a stiff  paste 
with  cold  water,  roll  it  out  rather  thickly  on  a floured  board.  Put 
the  remainder  of  the  dripping  on  one  end  of  the  paste  and  fold  the 
other  end  over  it,  turn  the  paste  round  so  that  the  rough  edges  are 
towards  you,  and  roll  out  again  straight  in  front  of  you.  Now  fold 
the  paste  in  three  folds,  turn  it  again  with  the  rough  edges  towards 
you.  Continue  rolling  straight  in  front  of  you,  folding  in  three  and 
turning  with  the  rough  edges  towards  you  three  or  four  times,  or 
till  the  dripping  looks  evenly  rolled  into  the  paste.  For  covering 
a meat  pie  the  pastry  should  be  rolled  out  thicker  than  for  a fruit 
tart. 

EEEF-STEAK  PIE. 

Ingredients : — • 

1 lb.  beef  skirting  or  steak,  ...  9d.  or  Is. 

2 tea-spoonfuls  flour. 

1 tea-spoonful  salt. 

i „ pepper. 

4 pint  cold  water. 

The  above  flaky  pastry,  ...  ...  2d.  2d. 

Total,  ...  ...  lid.  or  Is.  2d. 

Enough  for  four  persons. 

Way  of  Making:  — Mix  the  flour,  pepper,  and  salt  on  a plate 
together,  cut  the  meat  in  strips  and  dip  them  into  the  seasoning  on 
a plate;  roll  each  piece  up  with  a piece  of  fat  inside.  Put  the  pieces 
of  meat  into  a pie-dish,  more  than  half-fill  the  dish  with  cold  water, 
wet  round  the  edges,  and  lay  round  strips  of  the  paste  which  have 
been  cut  off  the  rolled-out  paste.  Wet  round  the  edges  of  the  paste 
and  cover  the  top  with  the  rolled -out  paste  about  a quarter  inch 
thick.  Hold  the  pie-dish  up  with  the  hand  and  cut  off  the  pastry 
round  the  edges.  Make  a hole  in  the  pie  so  that  the  bad  gas  of  the 
meat  escapes;  ornament  it  with  any  scraps  of  paste  left  over.  Bake 
in  moderate  oven  about  an  hour. 

RABBIT  PIE. 

A rabbit  pie  is  covered  in  the  same  way  as  a beef-steak  pie.  The 
rabbit  should  be  cut  into  neat  pieces  and  sprinkled  with  seasoning, 
then  put  into  a pie-dish  and  half  filled  with  water.  To  prepare  the 
rabbit,  see  Stewed  Rabbit  and  Onions,  p.  40. 
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FRUIT  PIE. 


Ingredients  for  1-pint  dish: — 

1 lb.  fruit,  ...  ...  ...  •••  2f/.  or  3d. 

2 oz.  dripping  or  lard,  ...  ...  ^d. 

6 oz.  flour,  I 

2 table-spoonfuls  sugar-,  \ 

Pinch  of  salt.  

Total, 3Sd.or4|d. 

Enough  for  three  persons. 

JVag  of  Making:— If  apples  are  used  they  must  be  peeled,  cored, 
and  cut  in  slices.  Garden  rhubarb  should  be  peeled,  or  the  forced 
rhubarb  will  only  require  wiping  with  a damp  cloth  and  then  cutting 
in  pieces.  Put  half  the  fruit  into  a pie-dish,  then  the  sugar  and  the 
rest  of  the  fruit  on  top;  add  about  two  table-spoonfuls  of  water,  wet 
round  the  edges  of  the  dish.  Make  the  short-crust  by  recipe  for 
short-crust,  and  roll  out  the  paste  larger  than  the  top  of  the  pie-dish; 
cut  off  strips,  lay  them  round  the  edge  of  the  dish,  and  wet  it  on  top. 
If  the  remaining  paste  is  not  large  enough  roll  it  out  larger,  lay  it  on 
top,  press  the  edges  slightly.  Take  the  dish  up  on  yopf  hand  and 
trim  off  the  edges,  allowing  the  paste  to  slightly  project  from  the 
edges.  Ornament,  but  avoid  flattening  the  edges.  — Time,  about 
i hour. 

TREACLE  CHEESE-CAKE. 

Ingredients : — 

J lb.  flour,  ...  ...  ...  ...  ...  ^d. 

2 oz.  dripping, ...  ...  ...  ...  ...  jd. 

Pinch  of  salt. 

\ lb.  treacle,  . . ...  ...  ...  ...  ^d. 

2 oz.  bread-crumbs,  little  grated  lemon  rind,  ) , , 

and  squeeze  of  lemon  juice,  \ 

Total,  2|d. 

Enough  for  three  persons. 

Wag  of  Making: — Grease  a flat  tin  or  large  dinner  plate  all  over. 
Elour  the  scale  tray  and  weigh  the  treacle  on  it;  tip  it  into  a basin 
and  mix  it  when  warm  with  the  bread-crumbs,  juice,  and  grated 
lemon  rind.  Make  the  paste  as  for  short-crust,  and  roll  it  out  in  a 
round  shape  the  size  of  the  plate  or  tin;  put  it  on  and  trim  off  the 
edges;  pour  the  mixture  on  and  spread  it  in  the  centre  of  the  paste; 
decorate  edges  and  bake  about  15  minutes. 
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CORNISH  PASTIES. 

Ingredients : — 


J lb.  short-crust. 

...  2tZ. 

4 lb.  scraps  of  beef  (uncooked), 

...  2d. 

2 or  3 potatoes  (uncooked),  ) 
1 onion,  ( 

...  id. 

^ tea-spoonful  salt. 

1 „ pepper. 

Total, 

...  4K 

Way  of  Making : — Wash  and  peel  the  potatoes,  wash  again  and 
cut  them  in  slices;  peel  and  slice  the  onions;  cut  the  meat  in  small 
pieces,  and  mix  aU  on  a plate  together  with  the  seasoning  and  two 
table- spoonfuls  of  water.  Divide  the  paste  into  four  pieces  and  roll 
each  out  into  a round  shape;  divide  the  mixture  in  four  and  put  a 
portion  on  to  each  piece  of  paste,  wet  round  the  edges,  fold  the  paste 
over  the  meat  and  fasten  the  edges  together;  put  them  on  a greased 
tin  and  bake  about  20  minutes. 

WHITE  BREAD. 

Ingredients : — 

3^  lbs.  flour, ...  ...  ...  ...  to  5^d. 

1^  tea-spoonful  salt. 

1 oz.  German  yeast,  ) 

1 tea-spoonful  sugar,  f "■  ■"  ' 

Total,  ...  ...  od.  or  6d. 

Way  of  .-—Everything  about  bread  - making  should  be 

warm.  To  get  the  water  the  right  temperature  for  making  bread, 
mix  one-third  boiling  and  two-thirds  cold.  Put  the  flour  in  a large 
bowl  and  mix  in  the  salt.  In  cold  weather  the  flour  should  be 
warmed  beside  the  fire  before  adding  the  yeast.  Crumble  the  yeast 
into  a small  jar  or  cup,  add  the  sugar,  and  cover  it  with  wami  water; 
leave  it  to  rise  in  a warm  place  for  a few  minutes.  If  it  becomes 
frothy  it  shows  it  is  good;  then  stir  it  and  pour  into  the  centre  of 
the  flour;  add  at  first  about  one  pint  of  warm  water;  work  it 
smoothly,  adding  more  warm  water  if  required  to  the  dry  part  of 
the  flour.  Have  beside  you  a little  flour  to  work  it  with  and  sprinkle 
round  the  sides;  when  smooth  knead  it  well  with  both  hands  doubled 
up,  not  with  the  finger  tips;  knead  till  quite  smooth  and  the  hands 
come  from  the  dough  freely;  turn  it  over  in  the  bowl  with  smooth 
side  up,  shaking  a little  loose  flour  round  the  sides;  cover  it  with  a 
cloth  and  leave  it  in  a warm  place  to  rise  about  two  hours.  Turn 
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the  bowl  now  and  then  so  that  it  does  not  get  all  the  heat  at  one 
side.  Put  the  dough  on  a floured  board  and  rub  off  any  dough 
sticking  to  the  pan  with  dry  flour.  Cut  it  into  three  or  four  pieces, 
form  each  quickly  into  loaves  and  put  them  into  greased  tins,  or 
bread  is  nicer  if  formed  into  loaves  and  baked  on  a flat  greased 
oven-shelf.  They  must  rise  before  the  fire  for  fifteen  minutes  before 
baking.  Bake  in  a quick  oven  till  they  sound  hollow  when  knocked 
upon.  Rear  the  loaves  on  end  to  cool  when  done.  Home-made 
bread  is  both  cheaper  and  more  wholesome  than  bought  bread. 

TEA  CAKES. 

Ingredients : — 

1 lb.  flour,  

1 oz.  yeast,  ... 

1 oz.  sultana  raisins  or  currants,  j 
1 oz.  sugar,  j 

1 egg, ... 

About  ^ pint  warm  milk,  . . . 

^ tea-spoonful  salt. 

Total, 

Way  of  Making : — Crumble  the  yeast  into  a small  jar,  sprinkle  in 
one  tea-spoonful  of  the  sugar  and  cover  it  with  warm  milk;  put  it 
to  rise  in  a warm  place  a few  minutes.  Clean  the  fruit  in  a clean 
towel  with  a little  flour  by  rubbing  them;  mix  them  with  the  flour, 
salt,  and  sugar;  make  a hole  in  the  centre,  pour  in  the  yeast.  Beat 
the  egg,  mix  it  with  a little  warm  milk,  mix  this  into  the  flour  with 
a wooden  spoon  and  beat  in  enough  warm  milk  to  make  it  like  a 
stiff  batter;  work  it  well  with  the  spoon;  cover  the  basin  with  a 
cloth  and  put  it  in  a warm  place  to  rise  for  one  hour.  Turn  the 
dough  out  on  a well-floured  board,  cut  in  four  and  form  them  into 
cakes;  roll  out  and  put  them  on  a greased  oven-shelf  or  tin.  Let 
therri  rise  again  10  minutes  before  the  fire  or  over  a pan  of  boiling 
water,  and  bake  in  a quick  oven  about  20  minutes. 


nd. 

Id. 

id. 

Id. 

id. 

4d. 


BROWN  SCONES. 


Ingredients : — 

1 lb.  brown  flour  or  wheatmeal, 

2 oz.  butter  or  drij)ping, 

1 tea-spoonful  s!ilt. 

2 tea-spoonfuls  baking-powder, 
i pint  skim-milk. 

Total, 


2d. 

...  lid.  or  Jd. 

••• Id. 

...  3|d.  or  2Jd. 
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Way  of  Making : — Melt  the  butter  in  the  milk  in  a sauce-pan  and 
let  it  cool  a little  before  using.  Sprinkle  the  salt  and  baking-powder 
into  the  flour,  work  into  them  the  milk  and  butter,  form  quickly 
into  a soft  dough,  roll  it  out  on  a floured  board  into  a round  cake 
about  J inch  thick,  cut  it  in  scones,  and  bake  at  once  in  a quick  oven 
about  20  minutes.  They  may  also  be  baked  on  a girdle,  like 
butter-milk  scones. 


SALLY  LUNNS. 

Ingredients : — 

£ lb.  flour,  ...  ...  ...  ...  ...  1 \d. 

2 oz.  butter  or  dripping,  ...  ...  ...  l^d. 

1 egg, Id. 

J oz.  German  yeast,  or  1 table-spoonful 

brewer’s  barm,  ...  ...  ...  . . \d. 

£ tea-spoonful  salt. 

^ pint  warm  milk,  ...  ...  ..  ...  Id. 

^ oz.  dripping.  

Total,  5\d. 


Way  of  Making : — Grease  two  cake -tins  well  with  the  ^ oz.  of 
dripping;  put  the  butter  in  the  milk  and  warm  them  together  in  a 
sauce-pan,  and  pour  them  over  the  yeast  or  barm.  Mix  the  salt 
with  the  flour,  beat  the  egg  and  mix  in  with  a little  of  the  warm 
milk;  beat  all  well  and  lightly  together  with  a wooden  spoon,  pour 
it  into  the  two  tins  and  put  in  a warm  place  to  rise  for  one  hour. 
Bake  in  a quick  oven  about  15  minutes;  turn  out  of  the  tins  to 
cool.  Sally  Lunns  are  nice  cut  in  slices  for  toasting. 


GOOD  CAKE  WITHOUT  EGGS. 

Ingredients : — 


1 lb.  flour. 

• IK 

k „ dripping,  

..  Hd. 

i „ sugar,  ) 

Id. 

£ „ currants,  \ 

2 oz.  raisins,  ) 

Id. 

1 oz.  candied  peel,  ( 

1 small  tea-spoonful  carbonate  of  soda, 

^ tea-spoonful  mixed  spice,  ^ 

Ad. 

3 tea-spoonfuls  vinegar,  ) 

f pint  milk,  ... 

. Id. 

£ tea-spoonful  salt. 

Total, 

. 6|d. 
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Hay  of  Making: — Clean  the  currants  in  a clean  cloth  with  a 
little  flour,  stone  the  raisins  and  cut  them  in  two,  chop  tlie  peel. 
Hub  the  dripping  into  the  flour,  sprinkle  in  the  salt,  soda,  and 
ground  spice;  add  the  fruit,  and  mix  all  these  dry  ingredients  well 
together  with  a wooden  spoon;  then  mix  in  the  milk,  and  lastly  the 
vinegar.  Pour  the  mixture  into  one  or  two  gi-eased  cake-tins  and 
bake°in  a quick  oven  at  first.  After  it  has  baked  for  twenty  minutes 
move  it  to  a cooler  part  of  the  oven  and  bake  an  hour  longer,  so 
that  they  get  well  cooked  through.  A little  salt  shaken  on  the  oven- 
shelf  under  the  cake-tin  prevents  them  burning  on  the  bottom. 

BUTTER-MILK  SCONES. 

Ingredients : — 

1 lb.  flour,  ...  ...  ...  ...  ... 

1 tea-spoonful  carbonate  of  soda,  ) 

„ cream  of  tartar,  > ...  ^d. 

Small  tea-spoonful  salt,  ) 

^ pint  buttermilk.  ...  ...  ...  ...  2^. 

Total,  2id. 

Way  of  Making : — Put  the  flour  in  a bowl,  rub  the  lumps  out  of 
the  soda,  and  mix  the  dry  ingredients  into  the  flour.  Work  into  it 
the  buttermilk  till  a smooth  soft  dough;  form  it  into  a round  cake 
on  a floured  board  about  ^ inch  thick,  cut  into  scones  and  bake 
them  on  a floured  tin  in  the  oven  or  on  a hot  floured  girdle  or  frying- 
pan.  They  should  not  be  cooked  too  fast  on  a girdle,  and  when 
brown  on  one  side  turn  and  brown  on  the  other. 


SEED  CAKE. 


Ingredients : — 

f lb.  flour,  \d. 

3 oz.  dripping,  Id, 

3 oz.  sugar,  1 

1 tea-spoonful  baking-powder,  I ..  ...  ^d, 

3 tea-spoonfuls  caraway  seeds,  ) 

Not  quite  ^ pint  milk,  ...  ...  ...  kd. 

1 egg, id. 

A pinch  of  salt.  

Total,  id. 


Way  of  Making : — Have  a tin  greased  ready  for  the  cake.  Mix 
the  flour  in  a bowl  with  the  salt,  rub  into  it  lightly  the  dripping, 
sprinkle  in  the  baking-powder,  seeds,  and  sugar.  Beat  the  egg  with 
a little  milk,  pour  it  to  the  dry  ingredients  and  mix  it  well  with  a 


80 


PASTRY,  BREAD,  AND  CAKES. 


wooden  spoon,  adding  enough  milk  to  make  it  like  a stiff  batter; 
pour  it  into  the  cake-tin  and  bake  at  once  for  one  hour,  in  the  same 
way  as  the  previous  cake;  turn  it  out  of  the  tin  to  cool. 

This  cake  may  be  made  richer  by  adding  another  egg  and  a little 
less  milk. 


VICTORIA  SANDWICHES. 


/ ngredients : — 

2 eggs,  

^ lb.  butter,  ... 

1 „ sugar  (castor),  ... 

„ „ flour,  ..  

J tea-spoonful  baking-powder. 
Little  grated  lemon  rind, 

2 or  3 table-spoonfuls  iam. 

Total, 


IW. 

3id. 


lid. 

7id. 


TFay  of  Making : — Have  ready  two  large  plates,  buttered.  Put 
the  butter  and  sugar  in  a bowl  together  and  beat  them  to  a cream 
with  a wooden  spoon ; beat  the  eggs  and  mi.x  them  into  the  butter 
alternately  with  the  flour,  till  all  are  smoothly  worked  together; 
add  the  lemon  rind  or  any  other  flavouring,  and  last  thing  mix  in 
the  baking-powder.  Put  half  the  mixture  on  to  each  plate  and 
bake  at  once  in  a hot  oven  till  a golden  brown;  turn  them  carefully 
off  the  plates  to  cool;  when  cool  spread  one  with  the  jam  and  put 
the  other  on  top,  sprinkle  it  with  fine  sugar,  and  cut  it  in  pieces. 


OATMEAL  BISCUITS. 

Ingredients: — 

6 oz.  flour,  ( 2^ 

2 oz.  sugar,  ) ' 

4 oz.  fine  oatmeal,  ...  ...  ...  \d. 

3 oz.  dripping  or  liutter,  ...  ...  Id.  or  IJd. 

1 egg,  Id. 

^ tea-spoonful  baking-powder. 

Total,  3:Jd.  or  3fd. 

Way  of  Making: — Melt  the  dripping  or  butter  in  a jar  in  the  oven. 
Mix  the  dry  ingredients  together;  beat  the  egg;  add  it  and  the 
dripping  to  the  other  ingredients.  Work  it  well  with  the  hand  to 
a stiff  paste,  adding,  if  necessary,  a very  little  milk.  Flour  the 
board  and  roll  it  out  thinly;  cut  the  paste  into  biscuits  with  a cutter 
or  small  sauce-pan  lid.  Put  them  on  a greased  tin  and  bake  at  once 
in  a moderate  oven  about  15  minutes. 
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GINGER-BREAD  CAKES, 

Ingredients : — 


j lb.  flour,  

...  Id. 

^ lb.  brown  sugar,  ) 

...  Id. 

6 oz.  treacle,  ( 

2 oz.  dripping. 

...  Id. 

^ tea-spoonful  carbonate  of  soda,  ) 
2 tea-spoonfuls  ground  ginger,  j 

...  id. 

1 egg, _ 

...  Id. 

About  1 pint  of  milk. 

...  id. 

Total,  . . 

...  4|d. 

Way  of  Making: — Grease  a small  flat  Yorkshire  pudding  tin. 
Rub  the  dripping  into  the  flour,  sprinkle  in  the  soda,  ginger,  and 
sugar;  beat  the  egg  in  a cup  with  a little  milk,  and  add  it  with  the 
treacle  to  the  dry  ingredients;  work  in  enough  milk  to  make  the 
mLxture  like  a stiff  batter;  pour  it  into  the  tin  and  bake  in  a slow 
oven  about  one  hour. 

The  best  way  to  weigh  treacle  is  to  first  sprinkle  the  tray  of  the 
scales  well  with  flour,  pour  the  treacle  on,  and  tip  it  into  the  ingre- 
dients at  once  or  it  will  stick  to  the  scales. 

POTATO  CAKES. 

Ingredients: — 

1 lb.  cooked  potatoes,  ...  ...  ...  irf. 

i lb.  dripping,  lirf. 

i lb.  flour, S(l. 

1 tea-spoonful  baking-powder,  ) 

2 It  salt,  * ...  ^d. 

2 table-spoonfuls  sour  cream  or  milk,  \ 

Total,  ...  ...  3d. 

Way  of  Making: — Mash  the  potatoes  well  by  rolling  them  on  a 
pasteboard ; mix  the  baking-powder  and  salt  in  with  the  flour  in 
a basin,  then  with  a wooden  spoon  mix  in  the  potatoes,  dripping, 
and  milk.  Form  it  quickly  into  a firm  paste.  Roll  it  out  rather 
thinly  on  a well-floured  board;  cut  it  into  squares,  and  cook  at  once 
on  a floured  girdle  or  frying-pan,  or  in  the  oven.  When  brown  on 
one  side  turn  and  brown  on  the  other.  They  should  be  served  hot 
with  butter. 

(728>  1,- 
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ROCK  CAKES. 

Ingredients: — 

f lb.  flour,  ...  ...  ...  ...  1:Z. 

2 oz.  dripping,  

2 oz.  currants,  'i 

2 oz.  raisins, 

2 oz.  sugar, 

1 oz.  mixed  peel,  - ...  2 id. 

1 tea-spoonful  baking  powder, 
i „ ground  ginger, 

A little  nutmeg  grated, 

1 egg,  Id. 

About  4 pint  milk,  ...  ...  ...  \d. 

Pinch  of  salt.  

Total,  ...  ...  ...  5Jd. 


Way  of  Making: — Clean  the  currants  and  raisins  in  a cloth  with 
a little  flour;  chop  the  peel.  Pub  the  dripping  into  the  flour  lightly, 
then  mix  in  all  the  dry  ingredients.  Beat  the  egg  and  mix  it  into  the 
other  ingredients  with  a very  little  milk,  only  enough  to  moisten  the 
ingredients.  Arrange  it  with  two  forks  on  a greased  flat  tin;  this 
quantity  ought  to  make  eight  or  ten  buns.  Brush  them  over  with 
milk  and  bake  at  once  in  a quick  oven  15  to  20  minutes. 


CHAPTER  XII. 

EGGS  AND  SAUCES. 

HOW  TO  COOK  EGGS. 

Frying  and  baking  are  the  worst  ways  of  cooking  eggs;  it  hardens 
the  albumen  and  renders  them  most  indigestible.  If  baked  in  milk 
puddings  they  should  be  cooked  in  a slow  oven.  Puddings  made 
with  eggs  are  better  steamed.  They  should  not  be  boiled  quickly. 
Poached  eggs,  lightly  boiled  eggs,  or  eggs  beaten  and  served  in  hot 
tea  are  the  best  ways  of  cooking  eggs,  especially  for  invalids. 

BOILED  EGGS. 

Have  ready  a small  sauce-pan  half  full  of  boiling  water.  Put  in 
the  eggs;  cover  the  pan  closely  with  a lid  or  plate;  draw  it  off  the 
fire  and  leave  for  9 or  10  minutes.  Ne2c-Iaid  eggs  take  1 minute 
longer  to  cook. 
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Another  ITay.— To  boil  several  eggs  put  them  into  a sauce-pan 
with  cold  water— enough  to  cover  them;  bring  them  to  the  boil  with 
the  lid  off.  Take  them  up  directly  the  water  boils. 


SAVOURY  OMELETTE 

Ingredients: — 

2 fresh  eggs, 

1 table-spoonful  milk  or  cream, \ 

i oz.  butter, 

I tea-spoonKil  salt,  - . . . 

A little  pepper. 

^ tea-spoonful  chopped  parsley,  / 

Total, 

Way  of  Making: — Break  the  eggs  and  put  the  yolks  in  a basin  and 
the  whites  on  a plate.  Mix  the  seasoning,  parsley,  and  milk  with 
the  yolks;  add  a pinch  of  salt  to  the  whites  and  beat  them  up  quickly 
with  a knife  in  a cool  place;  beat  it  till  quite  a stiff  froth,  then  stir 
it  gently  into  the  yolks.  Melt  the  butter  in  a small  frying-pan  (an 
iron  one  is  best).  Pour  the  mixture  into  the  pan,  and  stir  it  round 
slowly  two  or  three  times.  Put  the  spoon  down,  and  take  a knife 
in  your  hand;  run  the  knife  round  the  edges  to  prevent  it  sticking. 
Move  the  pan  about  so  that  it  gets  cooked  all  over.  The  top  should 
be  set  by  holding  it  before  a hot  fire  a minute,  or  a red-hot  poker 
held  closely  over  it.  Put  the  omelette  off  the  pan  on  to  a hot  dish, 
folding  it  double  at  the  same  time.  A little  chopped  cooked  meat 
may  be  mixed  in  with  the  yolks.  Sweet  omelette  is  made  by  adding 
sugar  instead  of  seasoning  and  parsley. 


2d. 

Id. 

3d. 


MELTED  BUTTER. 

Ingredients: — 

1 oz.  flour. 

1 oz,  butter. 

I pint  cold  water  or  milk. 

Pinch  of  salt. 

Way  of  Making: — Put  the  butter  into  the  sauce-pan,  and  when  it 
melts  stir  in  the  flour,  then  add  the  milk  or  water,  gradually  stirring 
it  well  all  the  time  till  it  boils.  Let  it  boil  2 minutes  to  cook  the 
flour,  then  add  the  salt. 
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PLAIN  WHITE  SAUCE. 

Ingredients: — 

1 oz.  flour. 

3 pint  milk. 

Pinch  of  salt. 

Way  of  Making: — Blend  the  flour  in  a little  basin  with  a little  of 
the  milk  till  quite  smooth;  put  the  remainder  of  the  milk  in  a sauce- 
pan, and  stir  into  it  the  flour.  Stir  till  it  boils,  and  boil  it  two 
minutes;  add  the  salt,  and  serve. 

A very  small  piece  of  butter  is  an  improvement,  stirred  in  when 
made. 

PLAIN  SWEET  WHITE  SAUCE. 

Make  it  same  as  previous  recipe,  adding  two  tea-spoonfuls  of  sugar 
instead  of  salt  when  made. 


PARSLEY  SAUCE. 

Ingredients: — 

Melted  butter  or  plain  white  sauce,  three  or  four  sprigs  of  parsley. 

Way  of  Making: — Make  the  white  sauce  and  leave  it  ready  for 
the  parsley.  Wash  the  parsley  in  hot  water  and  salt;  shake  it  and 
remove  the  stalks.  Chop  it  very  fine,  then  squeeze  it  dry  in  the 
corner  of  a cloth  and  mix  it  into  the  sauce.  Parsley  sauce  can  be 
served  with  boiled  fish,  baked  fish,  and  boiled  mutton. 

ONION  SAUCE. 

Ingredients: — 

The  melted  butter  or  plain  white  sauce  above,  three  or  four  small 
onions,  a little  pepper  and  salt. 

Way  of  Making: — Peel  and  boil  the  onions  till  soft,  about  fifteen 
minutes;  strain  the  water  off;  put  the  onions  on  a board  and  chop 
them  finely.  Make  the  sauce;  stir  in  the  onions  and  seasoning  to 
taste.  Onion  sauce  can  be  served  with  baked  or  boiled  mutton. 

CUSTARD  SAUCE. 

Ingredients: — 

1 egg. 

2 tea-.spoonfuls  corn-flour  or  flour. 

2 „ sugar. 

i pint  skim-milk. 
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Way  of  .Vai-Di'/.-— Blend  the  corn-flour  smoothly  with  a little  of 
the  milk.  Pour  the  rest  of  the  milk  into  a sauce-pan  and  stir  the 
corn-flour  into  it.  Stir  it  till  it  boils.  Let  it  get  cool  while  beating 
the  egg,  and  pour  it  into  the  corn-flour.  Add  the  sugar,  and  cook 
verv  slowly  two  or  three  minutes,  stirring  all  the  time. 

The  sauce  is  nice  with  steamed  puddings,  or  poured  over  stewed 
fruit. 

BROWN  SAUCE. 

Inyredients: — 

1 oz.  dripping. 

1 oz.  flour. 

1 onion. 

4 pint  stock  or  water, 
tea-spoonful  salt. 

Little  pepper. 

1 table-spoonful  vinegar. 

Way  of  Makiny: — Put  the  dripping  into  a sauce-pan  to  get  hot; 
peel  and  slice  the  onion.  When  the  dripping  smokes  put  in  the 
onion  and  fry  it  brown,  then  stir  in  the  flour  to  brown ; avoid 
burning  it ; then  stir  in  the  water  or  stock  gradually,  stirring  it  all 
the  time  with  an  iron  spoon.  Add  the  vinegar  and  seasoning,  and 
strain  the  sauce  before  serving  it. 


BREAD  SAUCE. 

Ingredients: — 

i pint  bread-crumbs. 

^ pint  skirn-inilk. 

1 oz.  butter. 

1 small  onion. 

3 cloves. 

^ tea-spoonful  salt. 

\ „ pepper  or  cayenne. 

If  ay  of  Makiny : — Peel  the  onion  and  stick  the  cloves  in  it. 
Put  it  into  a sauce-pan  with  the  milk  and  let  it  simmer  slowly  by 
the  side  of  the  fire  for  ten  minutes,  then  add  the  bread-crumbs, 
seasoning,  and  butter,  and  simmer  again  for  fifteen  minutes.  Re- 
move the  onion  and  serve.  Bread -sauce  can  also  be  made  in  a 
covered  basin  in  the  oven.  It  is  generally  served  with  game,  but  is 
also  nice  with  grilled  chops. 
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FISH  SAUCE. 

Can  be  made  like  melted  butter,  only  using  half  milk  and  half  fish- 
stock,  or  liquor  in  which  fish  has  been  stewed.  When  cooked  add 
the  seasoning  and  a squeeze  of  lemon  juice. 


CHAPTER  XIII. 

INVALID  COOKERY. 

The  food  that  is  prepared  for  an  invalid  requires  the  greatest  care 
in  every  way,  and  perfect  cleanliness.  The  food  should  neither  be 
strongly  seasoned  nor  too  savoury  for  the  sick,  as  their  palates  are 
extremely  susceptilile  to  anything  strong  or  disagreeable.  Therefore 
food  for  an  invalid  should  be  cooked  separately  from  the  food  cooked 
for  other  members  in  a household. 

Rules  to  remember  in  invalid  cookery : — 

1.  All  food  to  be  fresh. 

2.  Perfect  cleanliness  to  be  observed  in  cooking  the  food. 

3.  Not  to  make  a large  quantity,  but  have  it  freshly  made  for 

each  meal  if  possible ; except  in  the  case  of  beef-tea,  which 

takes  a long  time  to  cook. 

4.  Use  very  little  seasoning  of  any  kind,  and  avoid  strong-tasted, 

savoury,  or  fat  foods. 

5.  If  possible  avoid  cooking  the  food  in  the  invalid’s  room. 

6.  If  hot  food  is  served  it  should  be  quite  hot,  and  cold  food  as 

cold  as  possible. 

7.  All  the  surroundings  of  meals  that  are  served  should  be  as 

clean  and  nice  as  possible,  so  as  to  tempt  the  invalid. 

8.  Never  serve  much  food ; a little  and  often  is  better,  as  the 

stomach  should  not  be  overladen,  and  a little  food  looks 

more  tempting. 

9.  Food  should  not  be  tasted  in  the  invalid’s  presence,  nor  any 

unfinished  food  kept  in  an  invalid’s  room. 

Any  strengthening  food,  like  beef-tea,  is  best  given  a little  at  a 
time  through  the  day.  For  instance,  if  one  cup  of  strong  beef-tea 
is  ordered,  half  should  be  given  about  eleven  o’clock  and  the  other 
half  taken  later  in  the  day.  Beef-tea  should  never  be  served  with 
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bread  broken  up  in  it,  as  it  is  most  indigestible.  The  bread  is 
swallowed  without  mixing  with  the  saliva  in  the  mouth,  and  that 
makes  it  more  difficult  for  the  other  organs  to  digest  the  food. 

Best  Meat  for  Beef-tea.^  For  beef-tea  the  meat  should  be  very 
juicy,  therefore  it  is  best  when  freshly  killed.  The  best  parts  of 
beef  for  the  purpose  is  that  from  the  buttock  and  thick  flank,  oi,  if 
a patient  is  very  ill,  the  very  best  beef-tea  is  made  from  the  rump 
steak.  The  shin  of  beef  is  too  sinewy  for  beef-tea. 

To  Draw  out  the  Juices  for  Beef-tea. — It  will  be  found  if  beef 
is  shredded  and  left  to  stand  in  cold  water,  the  water  becomes  red 
and  the  meat  paler,  showing  that  the  juices  are  being  drawn  out. 
When  beef-tea  is  made  quickly,  dilute  hydrochloric  acid  can  be  used 
for  assisting  in  the  process  of  drawing  out  the  juices  of  the  meat : 
one  drop  to  every  ounce  (two  table-spoonfuls)  of  beef-tea,  put  into 
the  beef -tea  about  fifteen  minutes  before  it  is  done.  Claret  or 
lemon  juice  can  be  used  in  its  stead ; but  none  of  these  acids  should 
be  used  in  making  beef-tea  without  the  doctor’s  sanction. 


BEEF -TEA. 

Ingredients : — 

I lb.  lean  juicy  beef,  ...  ...  ...  id. 

i pint  cold  water. 

Salt  to  taste.  

Total,  ...  ...  id. 

Way  of  Making: — Eemove  all  the  skin  and  fat  from  the  meat,  then 
lay  it  on  a board  and  scrape  it  across  into  shreds ; as  it  is  shredded 
put  it  off  the  knife  into  the  cold  water  and  leave  it  standing  for  one 
hour.  Cover  the  jar  the  meat  is  in  with  a paper  or  well-fitting  lid, 
place  it  standing  in  a sauce-pan  with  warm  water  round  it,  and  steam 
it  in  this  way  about  two  hours,  or  till  the  meat  looks  white.  Take 
the  jar  up,  stir  the  beef-tea,  and  strain  it  by  holding  a saucer  or  plate 
over  the  top  of  the  jar.  Remove  any  particles  of  fat  that  may  be 
floating  on  top  by  drawing  a piece  of  soft  paper  over  the  surface 
of  the  tea;  this  will  absorb  the  fat,  or  the  fat  can  be  taken  off  when 
. coid.  Add  salt  to  taste,  but  in  cases  of  fever  little  or  no  salt  is 
allowed.  This  beef-tea  can  be  cooked  in  a covered  stew  jar  in  a 
slow  oven,  but  is  then  more  savoury.  If  the  oven  is  hot,  stand  the 
jar  in  another  jar  with  water  round  it. 
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TO  MAKE  BEEF -TEA  QUICKLY. 

Ingredients : — 

I lb.  lean  juicy  beef,  ...  ...  ...  2d. 

I pint  cold  water. 

Salt.  

Total,  2d. 


Way  of  Making: — Keraove  all  the  skin  and  fat  from  the  meat  and 
cut  it  in  thin  strips;  put  it  with  the  cold  water  into  a sauce-pan,  and 
simmer  very  slowly  about  half  an  hour ; stir  it  occasionally,  and  be 
most  careful  not  to  let  it  boil.  Strain  and  take  the  fat  off,  as  in  the 
previous  recipe. 

The  meat  left  from  the  beef-tea  can  be  used  in  dishes  with  chopped 
meat,  &c.,  or  stewed  down  in  the  stock-pot. 


RAW  BEEF -TEA. 

Ingredients : — 

i lb.  lean  juicy  beef,  ...  ...  ...  2d. 

i pint  cold  water.  

Total,  ...  ...  2d. 

Way  of  Making: — Remove  the  skin  and  fat,  shred  the  beef  across 
and  put  it  into  the  cold  water ; leave  it  standing  in  the  water  about 
two  hours,  stir  and  strain  it,  and  serve  it  either  in  a coloured  glass 
or  cup,  as  the  colour  is  disagreeable.  It  should  be  made  in  small 
quantities,  as  it  soon  decomposes. 

Raw  beef-tea  is  given  sometimes  when  other  foods  cannot  be  kept 
in  the  stomach,  in  cases  of  typhoid  fever  and  to  babies  cutting  teeth. 


SAVOURY  CUSTARD. 

Ingredients  :— 


1 pint  beef-tea, 

...  2d. 

1 egg. 

Irf. 

A pinch  of  salt. 

Total,  . . . 

...  3d. 

Way  of  Making: — Grease  a large  cup  or  small  jar  with  butter. 
Beat  the  egg  and  mix  it  with  the  cold  beef-tea  and  salt,  pour  it  into 
the  greased  cup,  cover  it  with  a greased  paper ; put  it  standing  in  a 
sauce-pan  with  hot  water  round,  cover  with  a lid  and  steam  slowly 
about  twenty  minutes.  The  water  round  must  only  simmer.  \\  hen 
done  turn  it  out  on  a plate,  and  serve  it  either  hot  or  cold. 

This  is  very  nourishing  for  an  invalid. 
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MUTTON  BROTH. 

Ingredients : — 

1 lb.  scrag-end  neck  of  mutton,  ...  ... 

1 (jiiart  cold  water. 

A tea-spoonful  salt,  

Total,  Ud. 

Way  of  Making  .-—Cut  the  meat  in  small  pieces,  removing  as  much 
fat  as  possible ; put  the  meat  and  bones  into  a sauce-pan  with  the 
cold  water  and  salt.  Cook  it  very  slowly  four  or  five  hours,  skim- 


ming  it  occasionally;  strain  it  into  a bowl.  These  soups  for  invalids 
are  best  left  to  cool,  so  that  all  the  fat  can  be  taken  off ; it  can  be 

reheated  the  next  day. 

VEAL 

BROTH. 

Ingredients: — 

1 lb.  knuckle  of  veal. 

u. 

2 oz.  rice, 

3 pints  cold  water. 

id. 

^ tea-spoonful  salt. 

— 

00 

o 

Way  of  Making: — Remove  the  fat  and  cut  the  meat  in  small  pieces, 
put  it  into  a sauce-pan  with  the  salt  and  water,  bring  it  to  the  boil 
and  skim  it  well,  then  draw  the  pan  aside  and  cook  slowly  for  about 

one  hour.  Wash  the  rice,  put  it  into  the  sauce-pan,  and  simmer 
slowly  for  another  hour.  Strain  the  soup  and  serve. 

STEWED  CHOP  IN  MILK. 

Ingredients:— 


1 lean  mutton  chop,  ... 

...  id. 

J pint  milk, 

...  id. 

1 tea-spoonful  flour,  \ 

Small  blade  of  mace,  f 

Half  a bay  leaf  if  liked,  ^ 

...  id. 

J tea-spoonful  salt,  ) 

Little  pepper. 

Total, 

...  4|cf. 

Way  of  Making: — Cut  away  most  of  the  fat  off  the  chop  and  beat 
it,  put  it  in  a sauce-pan  with  the  milk,  mace,  bay  leaf,  and  seasonings, 
and  stew  very  slowly  with  the  lid  on  for  one  hour.  Take  the  chop, 
mace,  and  bay  leaf  from  the  sauce-pan.  Blend  the  flour  smoothly 
with  a little  milk  or  water,  stir  it  into  the  milk  the  chop  was  stewed 
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in,  and  stir  till  it  boils;  put  in  the  chop  again  to  reheat,  and  serve 
on  a hot  plate. 

If  preferred,  an  onion  may  be  stewed  in  it  instead  of  the  bay  leaf, 
but  it  must  be  removed  before  thickening  the  sauce. 

GRUEL  MADE  WITH  COARSE  OATMEAL. 

Ingredients: — 

4 tea-spoonful  oatmeal,  ...  ...  ... 

^ pint  water. 

Way  of  Maldng: — Put  the  water  on  to  boil,  blend  the  oatmeal 
smoothly  with  a little  cold  water,  pour  the  boiling  water  on  it,  blend 
it  and  pour  it  back  into  the  sauce-pan  through  a strainer,  or  by  hold- 
ing a plate  against  the  basin  to  prevent  the  oatmeal  going  in  the 
pan.  Boil  it  slowly  about  twenty  minutes,  stirring  occasionally; 
serve  it  with  a little  sugar  and  salt  and  a small  piece  of  butter. 
Gruel  is  good  for  colds;  it  produces  perspiration,  therefore  is  best 
taken  in  bed.  If  preferred,  gruel  can  be  made  with  milk. 

GRUEL  MADE  WITH  GROATS  OR  FINE 
OATMEAL. 

Ingredients:— 

2 tea-spoonfuls  groats,  ...  ...  ...  ^d. 

1 pint  water  or  milk,  ...  ...  ...  Id. 

Salt  or  sugar  to  taste.  

Total,  ...  ...  l;^d. 

Way  of  Making: — Blend  the  groats  or  oatmeal  smoothly  with  a 
little  cold  water;  put  the  rest  of  the  water  into  a sauce-pan  to  boil. 
When  it  boils  pour  into  it  the  blended  meal,  stir  till  it  boils,  and 
boil  for  ten  or  fifteen  minutes,  stirring  it  now  and  then.  Serve  with 
sugar  or  salt. 

ARROW-ROOT. 

Ingredients: — 

^ oz.  or  2 tea-spoonfuls  arrow-root,  . . . \d. 

^ pint  milk  or  water,  ...  ...  ...  hd. 

1 tea-spoonful  sugar.  

Total,  ...  ...  Id. 

Way  of  Making: — Blend  the  arrow-root  smoothly  with  about  one 
table-spoonful  of  the  milk  or  water.  Boil  the  remainder  of  the  milk. 
When  it  boils  pour  it  over  the  arrow-root,  stirring  all  the  time.  Pour 
it  back  in  the  sauce-pan,  and  boil  it  for  three  minutes.  Add  the 
sugar  and  serve  it  hot. 
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CUSTARD  PUDDING. 

Ingredients: — 

legg,  ■■  

:[  pint  new  milk, 

1 tea-spoonful  sugar. 

Total,  ... 

Hay  of  Making;— Giti-Mie  a large  cup  with  butter,  beat  the  egg 
well,  stir  into  it  the  milk  and  sugar,  pour  it  into  the  cup  and  cover 
it  with  a greased  paper,  put  it  standing  in  a sauce-pan  with  hot 
water  round  it  and  steam  slowly  about  twenty-five  minutes;  turn 
it  out  when  done  on  a hot  plate. 

CORN-FLOUR  PUDDING. 

Ingredients: — 


i oz.  or  2 tea-spoonfuls  corn-flour,  | 
i oz.  butter,  \ 

...  id. 

pint  new  milk. 

..  id. 

1 egg, 

...  Id. 

1 tea-spoonful  sugar. 

— 

Total, 

...  2d, 

Way  of  Making: — Put  the  butter  and  flour  into  a sauce-pan  ana 
blend  them  smoothly;  stir  in  the  milk  gradually;  let  it  boil,  then 
draw  the  pan  aside  to  get  cool;  stir  in  the  sugar.  Break  the  egg, 
putting  the  white  on  a plate,  and  the  yolk  stir  into  the  corn-flour; 
put  a pinch  of  salt  with  the  white  and  beat  it  stiff  with  a knife; 
then  stir  it  lightly  to  the  corn-flour,  pour  it  into  a greased  basin, 
cover  with  a greased  paper  and  steam  slouiy  ten  or  fifteen  minutes. 
Turn  it  out  gently  on  a hot  plate  and  serve  at  once. 

BARLEY  CREAM. 

Ingredients: — 


i lb.  lean  veal. 

5d. 

2 oz.  pearl-barley. 

...  id. 

i pint  new  milk  or  cream,  ... 

...  Id. 

i pint  cold  water. 

i tea-spoonful  salt. 

Little  pepper. 

— 

Total, 

...  6H 

Way  of  Making: — Wash  the  barley  and  put  it  in  a sauce-pan  with 
cold  water;  when  it  boils  .strain  the  water  off.  Shred  the  meat  or 
chop  it  finely,  removing  all  the  coarse  parts;  put  it  into  the  sauce- 
pan with  the  barley,  half-pint  cold  water,  and  seasoning.  Simmer 


Id. 

hd. 


...  Ud. 
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slowly  for  one  and  a half  hours.  Strain  the  liquor  off,  and  pound 
the  meat  and  barley  well  with  a rolling-pin.  Rub  it  through  a sieve 
or  colander,  pouring  a little  of  the  liquid  on  to  help  it  through;  mix 
it  well  with  cream  or  milk,  and  serve  it  hot  or  cold. 

FISH  FOR  INVALIDS. 

White-fish  are  best  for  invalids,  and  the  best  and  most  digestible 
way  to  cook  fish  for  invalids  is  to  steam  or  boil  it.  (See  To  Cook  Fish, 
p.  29.)  It  can  be  served  with  melted  butter  or  a few  drops  of  lemon 
juice  squeezed  over  it. 

THICK  BARLEY-WATER. 

Ingredients: — 

2 oz.  pearl-barley,  ...  ...  ...  ...  ^d. 

1 quart  water. 

A thin  strip  of  lemon  rind. 

Sugar  to  taste,  ...  ...  ...  ...  ^d. 


Total,  \d. 

Way  of  Making :~W ash  the  barley,  put  it  into  a sauce-pan  with 
the  water  and  lemon  rind,  boil  it  for  two  hours,  strain  the  liquid  and 
cover  till  cold,  sweeten  to  taste.  This  makes  a nourishing  drink, 
and  is  good  for  babies  without  the  rind. 

THIN  BARLEY-WATER. 

The  same  quantities  are  used,  but  need  only  be  boiled  for  fifteen 
minutes  and  strained.  The  same  barley  makes  a better  drink  the 
second  time  it  is  boiled. 

LEMONADE. 

Ingredients: — 

1 lemon,  ...  ...  ...  ...  ...  Icf. 

1 table-spoonful  sugar,  ...  ...  ...  ^d. 

J pint  boiling  water.  

Total,  ...  ... 

Way  of  Making: — Rub  the  lemon  on  a clean  cloth  and  peel  off  the 
yellow  rind  thirdy.  Roll  the  lemon  to  soften  it,  cut  it  in  two  and 
squeeze  the  juice  into  a jug,  keeping  back  the  pips,  which  would 
make  it  bitter.  Put  in  the  rind  and  sugar,  pour  the  boiling  water 
over  it,  and  cover  the  jug  till  cold,  when  it  is  ready  for  use.  A little 
cold  water  may  be  mixed  into  it  when  serving. 
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APPLE 

Ingredients: — 

WATER. 

...  Id. 

3 juicy  apples. 



i oz.  sugar,  ) 

...  id. 

A strip  of  lemon  rind,  ) 

1 pint  boiling  water. 

— 

Total, 

...  lid. 

Way  of  iVai-iny.— Peel,  core,  and  slice  the  apples,  put  them  in  a 
jug  with  the  sugar  and  rind,  pour  the  water  over  and  cover  till  cold. 
These  last  two  drinks  will  be  found  most  useful  and  cooling  for 
invalids. 

Another  cooling  drink  can  be  made  with  an  orange  used  instead 
of  a lemon  in  the  “ Lemonade  ” recipe. 

LEMONADE  WITHOUT  LEMONS. 

Ingredients: — 

1 oz.  citric  acid,  ...  ...  ...  ...  2d. 

40  drops  essence  of  lemon,  ...  ...  ...  Id. 

f lb.  loaf  sugar,  ...  ...  ...  ...  3d. 

1 pint  boiling  water.  

Total,  ...  ...  6d. 

Way  of  Making: — Put  the  sugar,  essence  of  lemon,  and  acid  to- 
gether in  a jug;  pour  over  them  the  boiling  water  and  leave  it  to 
cool.  This  is  too  strong  to  use  alone,  but  can  be  mixed  with  cold 
water  when  serving.  Lemonade  made  in  tliis  way  should  not  be 
given  to  invalids  without  the  doctor’s  sanction. 
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Apple  Sailce,  47. 

,,  Water,  93. 

Arrow-root,  90. 

Avoirdupois  Weight,  13. 

Bacon,  to  choose,  10. 

Baked  Haddock,  31. 

,,  Herrings,  30. 

,,  Liver  and  Bacon,  47. 

„ Mackerel,  31. 

,,  Potatoes,  46. 

Baking,  18. 

Baking  Powder,  72. 

Balls,  Savom-y,  38. 

Barley  Cream,  91. 

,,  Soup,  24. 

Barley-water,  Thick,  92. 

,,  ,,  Thin,  92. 

Batter  Pudding,  65. 

Batter  and  Fruit  Pudding,  66. 

Beef  and  Macaroni  Stew,  38. 
Beef-steak  Pie,  74. 

Beef- tea,  87,  88. 

Biscuits,  Oatmeal,  80. 

Boiled  Mutton  and  Broth,  43. 

Boiled  Neck  of  Mutton  and  Dump- 
lings, 42. 

Boiled  Sheep’s  Head  and  Soup,  43. 
Boiling,  18. 

Boiling  Water,  11. 

Bones  for  Soup,  10. 

Brass,  to  clean,  15. 

Brass  and  Tin  Moulds,  to  clean,  16. 
Bread,  72. 

„ White,  76. 

Bread  Pudding,  Boiled  or  Baked,  69. 
Bread  Sauce,  85. 

Brisket  of  Beef,  with  Vegetables,  42. 
Broiling,  21. 

Broth,  Mutton,  89. 

,,  Veal,  89. 

Brown  Sauce,  86. 

Brown  Scones,  77. 

Butter-milk  Scones,  79. 

Butter,  Melted,  83. 

Cabbage  Soup,  24. 

Cabinet  Pudding,  Cheap,  72. 

Cakes,  72. 

,,  Fish,  33. 

,,  Ginger-bread,  81. 

,,  Potato,  81. 

„ Rock,  82. 

Cakes,  Tea,  77. 

Cake,  Seed,  79. 

Cake  without  Eggs,  78. 

Cheese-cake,  Treacle,  75. 


Cheese  Pudding,  60. 

Chocolate  Mould,  62, 

Chop  in  Milk,  Stewed,  89. 

Christmas  Pudding,  68. 

Cleaning,  13. 

Colcannon,  56, 

Cold  Meat,  to  curry,  51. 

Cold  Meat  Cookery,  49. 

Cookeiy,  Invalid,  86. 

Cooking,  Different  Methods  of,  17. 

,,  Hints  about,  11. 

,,  Notes  about,  9. 

Cooking  Cold  Meat,  49. 

Copper,  to  clean,  16. 

Corn-flour  Mould,  62. 

Corn- flour  Pudding,  91 
Cornish  Pasties,  76. 

Cream,  Barley,  91. 

Custard,  Savoury,  88. 

Custard  Pudding,  91. 

,,  Sauce,  84. 

Date  Pudding,  67. 

Dripping,  to  clai’ify,  57. 
Dripping-tins,  to  clean,  14. 

Eggs,  Boiled,  82,  83. 

Eggs,  how  to  cook,  82. 

,,  to  choose  and  keep,  11. 

Eggs  and  Sauces,  82. 

Enamelled  Pans,  to  clean,  14. 

Exeter  Stew  and  Savoury  Balls,  37,38. 

Fat  for  Dripping,  to  render  down,  57. 
Fire,  how  to  light  a,  15. 

Fish,  29. 

Fish,  Different  Kinds  of,  29. 

Fish  for  Invalids,  92. 

Fish,  to  choose,  10. 

,,  to  boil,  30. 

,,  to  cook,  29. 

Fish  fried  in  Batter,  33. 

Fish  Cakes,  33. 

,,  Macaroni,  34. 

„ Pie,  32. 

,,  Sauce,  86. 

„ Soup,  25. 

Flaky  Pastry,  73. 

Florldor  Pudding,  71. 

Flour,  to  choose,  11. 

Food,  VHiy  we  Cook,  17. 

French  Stew  with  Broth,  36. 

Fruit  Re,  75. 

Fruit  Pudding,  Cold,  61. 

Frying,  19. 

Frying-pans,  to  clean,  14. 
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Gas-stove,  to  clean  a,  15. 

General  Notes,  12 
Ginger-bread  Cakes,  SI. 

Grate,  to  clean  a,  15. 

Gravy  for  Roast  Meat,  19. 

Greasy  Pans,  to  clean,  14. 

Greens,  55. 

Grilling,  21. 

Grilled  Hen-ings,  30. 

,,  JIackerel,  30. 

Gruel  with  Groats,  90. 

,,  with  Oatmeal,  90. 

Haddock,  Baked,  31. 

Haggis,  Scotch,  45. 

Haiilnit,  Stewed.  32. 

Haricot  Mutton,  35. 

,,  Soup,  27, 

Herrings,  to  fry,  31. 

„ Baked,  30. 

„ Grilled,  30. 

Hints  about  Cooking.  11. 

„ on  Marketing,  9. 

,,  to  Teachers  of  Cookery,  7. 
Hodge-podge,  28. 

Hominy,  Boiled,  58. 

Hot  Fat'  11. 

Hunt  Pudding,  71. 

Invalid  Cookery,  86. 

Irish  Stew,  34,  53. 

Kidney,  Stewed  O.’C,  39. 

Knives  and  Steel  Forks,  to  clean,  16. 

Lemonade,  92. 

„ without  Lemons,  93. 
Lemon  Pudding,  70. 

Lentil  Soup,  22. 

Lentil  Soup  with  Milk,  22. 

Liquid  Measures,  13. 

Liver,  Stewed,  41. 

Liver  and  Bacon,  Baked,  47. 

Macaroni  Fish,  34. 

Macaroni  and  Meat  Pie,  52. 

Macaroni  with  Cheese,  60. 

Mackerel,  Baked,  31. 

Grilled,  30. 

Marketing,  Hints  on,  9. 

Marmalade  Pudding,  71. 

JIa.shed  Haricot  Beans  with  Bacon 
and  Gravy,  49. 

Measures,  Useful,  1.3. 

Meat,  to  choose,  9. 

Meat,  how  long  to  roast,  boil,  or 
bake,  18. 

Meat  Cakes,  50 
,,  Dishes,  .34. 
ilelted  Butter,  8.3. 

.Milk  Pudding,  62. 

,,  Soup,  2.3. 


Mince  of  Cold  Meat,  53. 
ilotild.  Cocoa,  62. 

,,  Corn-tlour,  62. 

,,  Rice,  63. 

Mutton  Brotli,  89. 

Kettles,  Young,  56. 

Oatmeal  Biscuits,  SO. 

,,  Gruel,  90. 

,,  Porridge,  57. 

Omelette,  Savoury,  S3. 

Onion  Sauce,  84. 

Ox  Tail,  Stewed,  41. 

Pancakes,  68. 

Pans,  keeping  clean,  13. 

Parsley  Sauce,  84. 

Pasteboards,  to  wash,  16. 

Pasties,  Coruisli,  76. 

Pastry,  72. 

Pastry-making,  73. 

Pea  Soup,  23. 

,,  ,,  quickly  made,  26. 

Pease  Pudding,  59. 

Pie,  Beef  steak,  74. 

„ Fish,  32. 

„ Fruit,  75. 

,,  Rabbit,  74. 

,,  Sea,  36. 

„ Shepherd's,  50. 

,,  Yorksiiire,  52. 

Plaice,  to  fry,  31. 

Poor  Man’s  Goose  and  Apple  Sauce, 47 
Porridge,  Oatmeal,  57. 

Potatoes,  to  boil,  54. 

„ to  boil  peeled,  54. 

,,  to  steam,  55. 

,,  Baked,  46. 

,,  Kew,  54. 

Potato  Cakes,  81. 

,,  Loaf,  55. 

,,  Salad,  61. 

Powder,  Baking,  72. 

Prunes,  Stewed,  64. 

Puddings,  01. 

.,  Steaming,  20. 

Pudding,  Batter,  65. 

,,  Batter  and  Fruit,  66. 

,,  Bread.  69 

,,  Cheap  Cabinet,  72. 

,,  Cheese,  60. 

„ Christmas,  68. 

,,  Corn-flour,  91. 

,,  Custard,  91. 

,,  Date,  67. 

,,  Floridor,  71. 

,,  Fruit,  61. 

,,  Hunt,  71. 

,,  Lemon,  70. 

,,  Marmalade,  7l. 

„ ifilk,  02. 
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Pudding,  Pease,  59. 

,,  Plain  Suet,  67. 

„ Rice,  63. 

,,  Sago  and  Apple,  65. 

,,  Savoury.  59. 

,,  Semolina,  64. 

,,  Treacle,  70. 

,,  Yorkshire,  66. 

Rabbit,  to  skin  a,  40. 

Rabbit  and  Onions,  Stewed,  40. 
Rabbit  Pie,  74. 

Range,  to  clean  a,  15. 

Recipes  and  Suggestions,  57. 

Rice,  Plain  Boiled,  68. 

Rice  Mould,  63. 

Rice  Pudding,  Baked,  63. 

,,  „ Boiled,  63. 

Roasting,  19. 

Rock  Cakes,  82. 

Rolling-pins,  to  wash,  16. 

Sago  and  Apple  Pudding,  66. 
Salad,  Potato,  61. 

Sally  Bunns,  78. 

Salt  Fish,  29. 

Sandwiches,  Victoria,  80. 

Sauces,  82. 

Sauce,  Apple,  47. 

Bread,  86. 

„ Brown,  86. 

.,  Custard,  84. 

,",  Fish,  86. 

.,  Onion,  84. 

,,  Parsley,  84. 

,,  Plain  White,  84. 

,,  Sweet  IVhite,  84. 
Sauce-pans,  to  clean,  13. 

Savoury  Balls,  38. 

,,  Custard,  88. 

,,  Hash  of  Cold  Meat,  61. 

,,  Omelette,  83. 

,,  Pudding,  69. 

Scones,  Brown,  77 
,,  Butter-milk,  79. 

Scotch  Haggis,  46. 

Sea  Pie,  36. 

Seed  Cake.  79. 

Semolina  Pudding,  64. 
Sheep’s-head  Soup  and  Pie,  27,  28. 
Sheep’s  Heart  Stuffed,  44. 
.Shepherd’s  Pie,  60. 

Short  Crust,  73 
Simmering  Water,  11. 

Sink,  to  clean  a,  14. 

Soups,  21. 

Soup,  Barley,  24. 

,,  Bones  for,  10. 


Soup,  Cabbage,  24. 

„ Fish,  26. 

,,  Haricot,  27. 

,,  Lentil,  22. 

„ Milk,  23. 

,,  Pea,  23. 

„ Tomato,  26. 

,,  Vegetable,  26. 

Spanish  Onions  and  Kidneys,  48. 
Spoons  and  Forks,  to  clean,  16. 
Steaming,  20. 

Steamed  Meat  Pudding,  48. 

Stewing,  18. 

Stew,  Irish,  34,  63. 

Stewed  Beef  and  Haricot  Beans,  37 
,,  Halibut,  32. 

,,  Liver,  41. 

,,  Ox  Kidney,  39. 

,,  Ox  Tail,  41. 

„ Prunes,  64. 

,,  Rabbit  and  Onions,  40. 

„ Tripe  and  Onions,  39. 

Stock  from  Bones,  21. 

Stove,  to  blacklead  a,  16. 

Stuffed  Breast  of  Mutton  and  Baked 
Potatoes,  45. 

Suet,  to  choose,  10. 

Suet  Crust,  36. 

„ Pudding,  Plain,  67. 

Tables,  to  wash,  16. 

Tea  Cakes,  77. 

Teachers  of  Cookery,  Hints  to,  7. 
Toad-in-the-Hole,  46,  53. 

Tomato  Soup,  25. 

Treacle  Cheese-cake,  75. 

,,  Pudding,  70. 

Tripe  arid  Onions,  Stewed,  39 
Tripe  fried  in  Batter,  40. 

Veal,  neck  of  stuffed,  46. 

Veal  Broth,  89. 

Vegetables,  53. 

Vegetables,  to  choose  and  buy,  IL 
„ to  boil  Green,  55. 

,,  to  boil  Root,  56. 

Vegetable  Soup,  26. 

Vegetable  Skins  and  Bits,  14. 
Victoria  Sandwiches,  80. 

Wash-up,  to,  17. 

Water,  Apple,  93. 

Wliite  Bread,  76. 

White  Sauce,  Plain,  84. 

„ Sweet,  84. 

Yorkshire  Pie,  52. 

„ Pudding,  66, 
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